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Handling flour in bulk can mean substantial savings 
for you as it did for Mr. Koepplinger! You immedi- 
ately eliminate sack costs and minimize handling 
and housekeeping requirements, and still get the 
same finest quality “Bakery-Proved” Flours by 
switching to International’s Bulk Flour Service. 
“Bakery-Proved”’ Bulk Flours can be delivered to 


International 


COMPANY 
GENERAL OFFICES: MINNEAPOLIS 1, MINNESOTA 


ttt Nee 





Operation — 
ternational’s Bulk Flour Hance 


INC. 
+23 ee 


R 
KOEPPLINGERS. BAKER 


dent 
tine ’ pssen Ce 
ae Bake ery» 




















you by railroad car or truck, whichever suits your 
location best. 

International’s engineering staff has had many 
years’ experience handling bulk flour problems. Ask 
your International representative for further infor- 
mation as to how bulk flour handling can be adapted 
to your bakery! 


“Bakery-Proved” — Trademark 
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Only the finest high protein, hard spring wheats are 
used in the milling of King Midas Flour. And at every 






step in the milling process, emphasis is on quality. 
AERATED 


That’s why King Midas helps bakers to consistently 
produce higher quality products. 


A PRODUCT OF KING MIDAS FLOUR MILLS és MINNEAPOLIS, MINNESOTA 
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Should you 
split 
openers? 





Consider that the chances against 
drawing another queen are 8 to 1, 
against a full house 97 to 1. 

What’s your guess on the odds 
against filling that straight: 

5 to 1...?11 to1...? 19 to 1...? 
48 to 1...? (Right answer below.) 








Hang on 


to these... 





They always go together to give 
you two big advantages in the bak- 
ing game. 

It’s BIN AGED* means that your 
flour is fully aged, ready to go into 
production. 

It’s BIN CHECKED* means that 
it was tested for quality just before 
shipment in sacks or bulk—not 
afterwards. 

It’s our enormous bulk storage 
capacity that gives us plenty of 
room for aging, plenty of time for 
double-checking quality. 

When you buy from Atkinson, 
the flour you order is the flour 
you get. 





*TRADEMARKS 
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ATKINSON MILLING CoO. MINNEAPOLIS, MINNESOTA 








Active Dry & 


BYEASTS 





2 eee eee PRODUCTS COMPANY, MILWAUKEE 
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...sure, | can take it easy 


since youve put us on 100% 


DRINKWATER FLOUR 


Quality ingredients make my job a snap. I know when the bread goes into the ovens, 


it will come out perfect, evenly browned loaves. 


MORTEN MILLING CO., DALLAS, TEXAS 
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THE 
WM.KELLY 


MILLING 
COMPANY. 





\ ; HAT makes a brand name famous? Only quality .. . the 
faithful kind of quality that the customer can rely on, quality that 


never varies. That is the standard of KELLY’S FAMOUS. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 











The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON , KANSAS Grain Storage 1,000,000 Bus. 
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dust as a ship locates and forecasts its position, 
so do we use many definite and reliable bases from which to 
progressively anticipate our future course. 


In securing this information, we constantly question well-known 
specialists, leaders of national reputation in such fields as 
baking, wheat varieties, products control and cereal chemistry 

. . our fellow millers . . . the United States Department of 
Agriculture . . .,as well as our friends in related fields: 
yeast, shortening and bakery equipment manufacturers . . . who 
also serve the baking industry. But most important of all 
is our almost minute-by-minute contact with you, our customers, 
to maintain a close and personal understanding 
of your individual and collective demands— 
both present and future. This, we believe, 






is our obliggtion to our friends and 
customers—the bakers of America! 
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* Cream Loaf + Larabee’s Best + Sun Loaf + Bakemaster + Maplesota * Commander A 


Minneapolis Best + Miss Minneapolis + Gigantic + Myti-Strong 
Airy Fairy Cake Flour + Sunfed Old Fashioned Stone Ground Whole Wheat Flour 
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Comment... 
- - « by Cooley 


THE AMERICAN BAKER 


Mr. Crumb... 














Almost every business reporting service will 
publicize the fact that failures are due more to 
jnadequate cost records and inefficient business 
practices than to any other reason. More and 
more bakeries are taking ad- 
vantage of the many services 
offered by cooperative groups 
of one kind or another, or 
independent accounting firms. 

A glance at one of these 
reporting forms will show 
any baker how important 
# every phase of his operation 
is. 

The forms show business 
traits, too—we were inter- 
ested recently in one report 
which showed that in nearly 
every instance where flour costs were lowest, net 
profit was lowest. The corollary reminded us of 
the old industry saw that every baker realizes 
he doesn’t know anything about machinery or 
pecans, but he does consider himself an expert 
on flour and the purchase thereof. Many bakers 
not only make a hobby of buying flour, but will 
devote many hours to knocking a nickel off. 

These cost figures illustrate that the baker 
would have been much better off if he had left 
the poor flour salesman with his shirt and used 
that time to oversee production or sales, cut down 
on overtime or length of routes, or even retread a 
few tires. 





F. W. Cooley, Jr. 


* * * 


An excellent example of the importance of 
consumer education at what the advertising fellas 
like to call the “grass roots” is reported on page 
42. F. A. Doll, secretary-manager of the Indiana 
Bakers Assn., and the membership were able to get 
a fine article on bread into the magazine section 
of the Indianapolis Star. 

* * co 


The latest figures from the U.S. Office of Edu- 
cation show that 1,754,300 more students will be 
enrolled during the 1956-57 school year than last 
year. 

College enrollment is up by nearly a quarter- 
million, but if those people have not “formed the 
bread habit” they are not going to. The biggest 
increase—1,100,000—shows up in the lower grades, 
kindergarten through the eighth grade, and the 
baking industry must make its mark on every one 


of them. 
* + * 


This may be a gruesome thing to write about, 
but it certainly should give thought to those 
thousands of bakers for whom plant tours are a 
continuing, important phase of their public rela- 
tions activity. 

An 11-year-old San Diego girl, on a tour of a 
bakery recently, was scalped (yes, the newspaper 
said “scalped” throughout the story) when her 
hair was drawn into the gears of a dough mixer. 
The scalp was removed from the machine and 
taken to a hospital where the little girl under- 
went emergency surgery. 

It is certain the bakery will have to run many 
a plant tour to counteract this unfavorable pub- 
licity, not to mention the tragedy of the accident 
itself. There are many things involved in prepar- 
ing for plant tours beside sanitation; they include 
trained guides, carefully chosen routes, and in- 


surance. 
* * * 


Thanks for reading. See you next month. 

















“We've got to cook up something new to say about 
our bread! We’re the only bakery in town 
still putting out all-bread bread.” 


Editorials... 


AN EDUCATIONAL ASSIST 


HE honor that is done to Dr. L. A. Rumsey, 

whose name will identify a distinguished 
service professorship endowment to Florida State 
University, a gift of the Southern Bakers Assn., 
is such a personal recognition as can reflect no 
less luster upon the breadstuffs industry, to which 
Dr. Rumsey has made his extraordinary contribu- 
tion of knowledge and service. This is not only an 
occasion for mutual congratulation but also is a 
happy and timely relief from the gloomy scene 
painting of those who see the rest of the world, 
and particularly the Communist areas of the 
world, eclipsing this country in scientific training 
and accomplishment. In this instance, it is clear, 
free enterprise in a democratic country does what 
only the commissar can do behind the Iron Cur- 
tain. True, a single example of what can be done 
and is being done to maintain the nation’s tech- 
nological know-how does not suffice to set minds 
at ease over the general problem of scientific edu- 
cation. It is always salutary, however, to find that 
there can be seen even a single instance when men 
have turned from merely talking about a need to 
actually doing something about it. There must be 
for all of us a special gratification in the fact that 
the term “men” can be used here, and not “gov- 
ernment.” 





BREAD IS THE STAFF OF LIFE: 


ON GIVING WORK A BREAK 


OFFEE breaks and all other such humani- 

tarian office institutions, in theory, restore 
the pepper of the staff so thoroughly as to insure 
high production throughout the rest of the day. 
Surely, therefore, this bulletin-board squeal of 
management in a neighboring office must be 
looked upon as a sad derailment from the main 
line of our modern American way of life: 

“To all employees: Due to increased competi- 
tion and a keen desire to remain in business, we 
find it necessary to institute a new policy... . 
Effective immediately, we are asking that some- 
where between starting time and quitting time, and 
without infringing too much on the time usual- 
ly allotted to lunch period, coffee breaks, rest 
periods, story telling, ticket selling, golfing, auto 
racing, vacation planning and the rehashing of 
last night’s TV programs, each employee endeavor 
to find some time that can be set aside and to be 
known as the ‘Work Break’. ...To some this 
may seem a radical innovation, but we honestly 
believe that the idea has great merit and, with 
sincere application, great possibilities.” 








Trade Pulse 











THOMAS KEEGAN has been appointed pro- 
duction superintendent for the Kitchens of Sara 
Lee, Inc., Chicago, it was announced today by 
JACK KOLLMAN, vice president in charge of 
production. Prior to joining Sara Lee, Mr. Keegan 
was bakery manager for the S. S. Pierce Company, 
Boston, importers and grocers. He is a commander 
in the U.S. Naval Reserve with 16 years of active 
duty behind him, including service in World War 
II and the Korean Conflict. He is a member of the 
American Society of Bakery Engineers. 


The American Molasses Co. recently an- 
nounced the election of RICHARD S. 
TAUSSIG as vice chairman of the board 
and chairman of the executive committee; 
and the election of FRANK C. STAPLES as 
president of the company, to succeed 
OSCAR A. SAAR, who resigned June 30. 
Mr. Taussig has been associated with Amer- 
ican Molasses Co. since 1924; he had been in 
charge of the company’s operations in the 
Chicago area where he made his home until 
1949, when he came to New York. He has 
been a director of the company for many 
years, and executive vice president for the 
past seven years. Mr. Staples, a graduate of 
Massachusetts Institute of Technology, join- 
ed the company in 1930 as an engineer; then 
became plant manager and later, a director 
and vice president in charge of plants. 


Bakeries in the Denver area who use Western- 
Waxide specialty packaging papers will now be 
served by C. K. McCOURT. As former manager 
of the company’s sales-service department at 
North Portland, Ore. Mr. McCourt has been with 
Western-Waxide 20 years. He replaces KENNETH 
D. MAY who has been transferred to the New 
York office, and will handle all of the company’s 
bakery accounts in the Denver area. 


EUGENE B. THROWER, cake shop 
foreman at Fehr Baking Co. in Houston, 
Texas, has been named superintendent of 
Colonial Baking Co. of Jackson, Miss., a 
Campbell-Taggart bakery, ROBERT W. 
HOGAN, Fehr president, has announced. 
Mr. Thrower has been with Campbell-Tag- 
gert Associated Bakeries since 1940. He be- 
gan work with the firm in San Antonio, 
went to Dallas in 1946 and came to Houston 
in 1948. LEROY VICKERY, another Fehr 
Baking employee, has been promoted to 
cake shop foreman. 


Holsum Bakers, Inc., Tampa, Fla., recently an- 
nounced the promotion of two men to executive 
posts. CECIL HENRIQUEZ, JR., will serve as 
assistant secretary and JOE C. GRANDA will be- 
come assistant treasurer. Controlling interest in 
the Maryland Biscuit Co., Baltimore, has been 
acquired by a group of Baltimore residents headed 
by J. B. WHARTON, JR., and GEORGE L. 
HEWITT. 
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American Bakers Assn. Plans Program 
For Oct. 13-17 Chicago Convention 


CHICAGO With most of the 
branch sessions lined up and general 
session planning complete, the Ameri- 
can Bakers Assn. is readying itself 
for the annual convention of the as- 
sociation here Oct. 13-17. 

Five men who were primarily re- 
sponsible for bringing into being the 
enrichment of bread and flour will be 
present at the Wednesday general 
session of the ABA annual conven- 
tion, to receive industry recognition 
for their great accomplishment. 

The five men are Norman Jolliffe, 
M.D., director of the Bureau of Nu- 
trition, New York City Public Health 
Department; Thomas Parran, M.D., 
dean of the Graduate School of Pub- 
lic Health, Pittsburgh University and 
former surgeon-general of the U:S.; 
Russell M. Wilder, M.D., professor 
emeritus of medicine, Mayo Clinic, 
Rochester, Minn.; M. L. Wilson, for- 
mer director of extension, U.S. De- 
partment of Agriculture; and R. R. 
Williams, the chemist who worked 
25 years to develop the chemical for- 
mula for vitamin B:. 

The ABA citation, to be held in 
the Grand Ballroom of the Hotel 
Sherman, is in observance of the 15th 
anniversary of enrichment. This year 
also marks the 20th anniversary of 
Dr. Williams’ discovery. 

Opening this portion of the Wed- 
nesday program will be W. W. Bauer, 
M.D., director of health education 
for the American Medical Assn. and 
editor of Today’s Health. Dr. Bauer 
will trace the improvement in health 
in America between 1940 and 1956. 

He will be followed by Henry Se- 
brell, M.D., president of the Williams- 
Waterman Foundation and former 
director of the National Institutes of 
Health. Dr. Sebrell will relate the 
step-by-step activity of the men who 
conceived the idea of enrichment and 
worked to bring the baking and mill- 
ing industries together with govern- 
ment officials and nutrition leaders 
in getting the program under way. 

Roy Nafziger, Interstate Baking 
Corp., Kansas City, ABA chairman, 
will preside at the general session. 

“It would to my mind be extremely 
difficult to get together a group 
of men whose work has had so pro- 
found an effect on so many people 
as is true in the case of the men 
who will participate in this part of 
the Wednesday program,” he said. 

“Enrichment has been proclaimed 
as one of the greatest public health 
measures ever undertaken by indus- 
try, working with the sciences of 
medicine and nutrition. These men 
are to be. present so that we can 
pay homage to them. We are honored 
to have them appear on our conven- 
tion program, in observance of the 
15th anniversary of enrichment. 

“Every baker should be present at 
this meeting, to pay tribute in per- 
son to the men whose names will go 





LANGENDORF BUYS 
JORDAN BAKING CO. 


SAN FRANCISCO — Langendorf 
United Bakeries Inc. at San Fran- 
cisco has purchased the Jordan Bak- 
ing Co. of Tacoma, Wash. This brings 
to 6 the number of bakeries operated 
by Langendorf in the Pacific North- 
west and to 22 the total number of 
bakeries operated by the firm. 
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Theme of the 1956 Convention of the 
AMERICAN BAKERS ASSOCIATION 
October 13-17, Sherman Hotel, Chicago, III. 


down in history as lasting benefac- 
tors of mankind.” 


The Production Man’s Role 


The vital role of the bakery en- 
gineer in helping the baking industry 
meet “Tomorrow’s Challenge” will be 
detailed by Arthur G. Hackett, Drake 
Bakeries, Inc., Brooklyn, president of 
the American Society of Bakery En- 
gineers, during the annual conven- 
tion of the American Bakers Assn. 

Mr. Hackett, vice president of 
Drake Bakeries, will address the gen- 
eral session of the convention in the 
grand ballroom of the Hotel Sher- 
man Monday, Oct. 15. 

He will bring to the convention a 
message based on the background of 
43 years’ experience in the production 
end of the baking business. He start- 
ed his career with Ward Baking Co., 
acting as superviser of cake produc- 
tion in various Ward plants. He was 
with Ward 25 years, interrupted for 
one year as supervisor of bread pro- 
duction for the U.S. Marine Corps at 
Parris Island in World War I. 

He left Ward to take over bread 
supervision for Dent Harrison, Inc., 
in Montreal, joining the Drake or- 
ganization in 1938 as director of re- 
search and production control. He 
became vice president of Drake in 
1952. 

Mr. Hackett has found time for 
active participation in many baking 
industry organizations and activities, 
in addition to his heavy corporate 
duties. He is a past president of the 
Metropolitan Bakery Production Club 
and has served for many years on 
the wholesale cake branch committee 
for the ABA convention programs. 

He is a member of the educational 
committee of the American Institute 
of Baking and a member of the Bak- 
ing Industry Sanitation Standards 
committee. 

An experienced, forceful speaker, 
Mr. Hackett has appeared on bakery 
convention programs in various parts 
of the country, emphasizing quality 
production as a vital factor in build- 
ing industry volume. 


Industrial Relations Luncheon 


A member of President Eisenhow- 
er’s cabinet will be the guest speaker 
at the luncheon meeting sponsored 
by the Industrial Relations Commit- 
tee of the American Bakers Assn., 
A. M. Grean, Jr., Ward Baking Co., 
New York, committee chairman, has 
announced. 

James P. Mitchell, secretary of la- 
bor, will address the meeting to be 
held in the Louis XVI room at the 
Hotel Sherman Monday, Oct. 15, dur- 
ing the ABA annual convention. 

Mr. Mitchell will speak on the 
broad subject of industrial relations. 
Tickets for the luncheon may be ob- 
tained through the advance registra- 
tion form being distributed by ABA 


or may be purchased at the conven- 
tion registration desk at the hotel. 
Mr. Grean warned that tickets should 
be obtained early pointing out that 
a sell-out has been recorded at the 
Industrial Relations luncheon each 
year. 

President Eisenhower named Mr. 
Mitchell to the cabinet post in Octo- 
ber, 1953. Prior to the appointment, 
the secretary served as assistant sec- 
retary of the army, administering 
manpower and reserve forces acti- 
vities. 

Secretary Mitchell served on the 
personnel advisory board of the 
Hoover Commission for a short time 
in 1948, leaving this post to go to 
Germany in the military govern- 
ment’s civilian employment program. 
In 1950 on an army assignment, he 
resolved the formula for army com- 
bat pay. 

During World War II, Mr. Mitchell 
was director of the industrial person- 
nel division of the War Department. 
He also served as a member of the 
National Building Trades Stabiliza- 
tion Board and as an alternate for 
the undersecretary of war on the 
War Manpower Commission. 

As director of the Industrial Per- 
sonnel Division, Mr. Mitchell was 
concerned with the labor and man- 
power problems affecting army con- 
tractors and with the administration 
of nearly 1,000,000 civilian employes 
of the Army Service Forces. 

In private industry, Mr. Mitchell 
was a personnel relations advisor and 
served as director of industrial rela- 
tions and vice president with several 
large organizations. 


Multiple-Unit-Retail Branch 


Bakers attending the Multiple- 
Unit-Retail Branch session on Oct. 
16 will probe major problems con- 
fronting bakers in that segment of 
the baking industry. 

Fred P. Wolfe, Wolfe’s Quality 
Food Shop, West Haven, Conn., and 
Edward Mills, president of Van de 
Kamp’s Holland Dutch Bakers, Inc., 
Los Angeles, Cal., co-chairmen of the 
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Multiple - Unit - Retail Branch, wil] 
preside at the all-day meeting, to be 
held in the hotel’s Old Chicago Room. 
Allied tradesmen are invited to at- 
tend the luncheon of the branch. 

The speakers will detail applicable 
remedies to assist multiple-unit-re. 
tail bakers and make specific sug- 
gestions for greater customer rela- 
tions and higher sales. 

In addition, the program offers an 
informative industry panel discus- 
sion, with a question-and-answer pe- 
riod on all topics related by the 
speakers and other matters of inter- 
est. Mr. Mills will serve as modera- 
tor. Thomas Flood, Burny Bros, 
Inc., Chicago; Edward E. Hanscom, 
Jr., Hanscom Bros., Inc., Philadelphia, 
Pa.; Walter Jacobi, vice president and 
general manager, Ebinger Baking 
Co., Brooklyn, N.Y., and the speakers 
will be the panel members. 

The program includes talks by 
R. M. Dillon, Vanderpool’s Bakeries, 
Inc., El Paso, Texas; Thomas L. Aw- 
rey, president, Awrey Bakeries, Inc, 
Detroit, Mich.; Sam Silber, Silber’s 
Bakery, Inc., Baltimore, Md.; Ken- 
neth G. Pile, Hough Bakeries, Inc., 
Cleveland, Ohio, and John C. Mac. 
Alpine, Jr., J C. MacAlpine & Son, 
Philadelphia. 


House-to-House Branch 

With improved merchandising 
methods and better management con- 
trol the major theme, the House-to- 
House Branch has scheduled a full 
day to explore many important as- 
pects Oct. 16. The meeting will 
start at 10 a.m. in the hotel’s Crystal 
Room, with Richard W. Schmidt, 
Capital Bakers, Inc., Harrisburg, Pa., 
as chairman. 

The speakers will advise on man- 
agement, packaging, advertising, de- 
livery, expansion and merchandising. 
Each subject will hold with the ABA 
convention theme, ‘“‘Tomorrow’s Chal- 
lenge.” 

Mr. Schmidt will present a talk on 
enlightened management; Charles J. 
Lingelbach, director of product de- 
velopment, Marathon Corp., Menas- 
ha, Wis., will speak on packaging; 
John F. Cline, vice president, Elmer 
L. Cline, Inc., Scarsdale, N.Y., will 
talk on advertising; Martin L. Orner, 
president, A. E. Friedgen, Inc., New 
York, N.Y., will speak on the deliv- 
ery phase; Ernest A. Goldsmith, pres- 








PARKING ON CONTINENTAL ROOF—When designing the new addition 
to its Oklahoma City plant, the Continental Baking Co. came up with 4 
solution to both an immediate problem and a future one. The roof of the 
structure is being used to help solve the ever-present parking problem, and 
the construction is such that at some future date the parking area can be 
converted into manufacturing space. It was important that the architects 
specify a roof insulation that would combine high insulating qualities and 
a high compressive strength to support both present and future loads. 
Foamglas cellular glass insulation, a product of the Pittsburgh Corning Corp. 
was chosen for the job. The compressive strength of over seven tons per 
square foot easily supports the weight of the concrete wearing surface and 
moving vehicles, as well as anticipated future structural loads. 
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ident, Bakers Associates, Inc., on con- 
sistent expansion. 

The House-to-House Branch ses- 
sion will include a question-and-an- 
swer period and a round table dis- 
cussion during the afternoon. On 
the business side, there will be an 
election of the 1957 ABA House-to- 
House Branch chairman. The can- 
didate or candidates will be selected 
by a nominating committee appoint- 
ed by Mr. Schmidt during the meet- 
ing. 

Retail Branch Session 


A display of freshly-baked yeast 
raised sweet goods made in combina- 
tion with fresh fruits, a talk on pro- 
duction and marketing and an ex- 
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change of information and new ideas 
are highlights of the American Bak- 
ers Assn. Retail Branch session. 

Otto L. Bergt, Metz Bakery, Chi- 
cago, branch chairman, will open the 
meeting at 2 p.m. Oct. 14 in the As- 
sembly Room on the mezzanine floor 
of the hotel. The session is spon- 
sored by the Associated Retail Bak- 
ers of Greater Chicago. 

The speakers, B. R. Kramer and 
C. R. Waychoff, bakery research de- 
partment, Procter & Gamble Dis- 
tributing Co., Cincinnati, Ohio, will 
talk on “A New Approach to the Pro- 
duction and Marketing of Yeast 
Raised Sweet Goods for the Retail 
Baker.” There also will be a ques- 
tion-and-answer period. 


C. W. Crawford Will Address 
AIB Annual Meeting Oct. 15 


CHICAGO — Charles W. Crawford, 
who was commissioner of food and 
drugs from 1951 until his retirement 
in 1954, will deliver the principal ad- 
dress at the annual meeting of the 
American Institute of Baking Oct. 
15. Mr. Crawford also was the prin- 
cipal speaker at the 1951 annual 
meeting, when his topic was “Is It 
True What They Say About Bread?” 

At that time the bread standards 
had just been issued, and Mr. Craw- 
ford’s department was flooded with 
indignant letters from both bakers 
and consumers. He suggested that 
one way to counteract “public dis- 
trust of the integrity of staple foods” 
was through consumer education pro- 
grams in nutrition, although he 
doubted that the “legions of skeptics 
would be easily persuaded.” 

The commissioner, who had been 
directly involved in the hearings on 
the bread standards, was by no 
means skeptical of enriched bread’s 
value. Some of the terms he used 
were “our most important food,” 
“finest and most nutritious food sup- 
ply,” “a universal food and a symbol 
of life—it is the staff of life.” 

Mr. Crawford’s career with the 
government began in 1917, when he 
joined the bureau of chemistry, which 
later became the Food and Drug 
Administration. He served as a chem- 
ist in Chicago, New Orleans and 
Washington, and in 1945 was named 
associate commissioner of food and 
drugs. In 1948 he became deputy 
commissioner, and three years later 


Charles W. Crawford 


commissioner. Although he was their 
major policing offficer, the food in- 
dustries accord him their sincere re- 
spect for his administration of the 
Food and Drug Act to protect the 
consumer. 

Mr. Crawford’s talk will follow 
that of Louis E. Caster, Keig-Stevens 
Baking Co., Rockford, Ill., chairman 
of the AIB board, who will give the 
annual report on institute accom- 
plishments. Following the report 
session, guests will be shown through 
the institute, including the quarters 
now under construction. 

The annual meeting will begin at 
3 p.m. Monday, Oct. 15. The meet- 
ing is open to ABA and non-associa- 
tion AIB members, and invitations 
will be issued to others interested in 
the industry. 
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Bread Enrichment 
Leader to Speak 
At AIB Meeting 


NEW YORK — Enrichment’s fif- 
teenth anniversary will be the theme 
at the September 28 breakfast for 
food editors, sponsored by the Con- 
sumer Service Department of the 
American Institute of Baking, Chi- 
cago. The speaker will be Dr. E. J. 
Lease, head of the nutrition depart- 
ment of Clemson (S.C.) Agricultural 
College. 

Dr. Lease will review for the guests 
the history of bread enrichment in 
this country, its contribution to high- 
er nutritional standards, and its part 
in the prevention of deficiency dis- 
ease. Guests at the breakfast will be 
daily newspaper food editors attend- 
ing the 1956 Newspaper Food Editors 
Conference, held at New York City’s 
Waldorf-Astoria Hotel Sept. 23-28. 

Dr. Lease has been active in the en- 
richment program, supporting the 
work of medical and health officials 
and the baking industry. 

Dr. Lease is a graduate of the Uni- 
versity of Wisconsin, where he earn- 
ed both master’s and doctor’s degrees 
in biochemistry. His research has 
been in the technical aspects of cereal 
enrichment, vitamin assays, and the 
isolation and identification of nutri- 
tional factors. He is a member of 
the food and nutrition board of the 
National Research Council. 

The American Association of News- 
paper Representatives, sponsor of the 
annual conference, invited the Con- 
sumer Service Department to appear 
on the program. About 200 food edi- 
tors are expected for the breakfast 
meeting. 
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ARBA PLANNERS—Members of the executive committee of the Associated 
Retail Bakers of America register obvious pleasure at the reception they 
received from the New Orleans committees in charge of planning the 1957 
ARBA convention and exhibition. Reading from left to right: Tom Scheuer- 
mann, Chicago, ARBA staff member; George Chussler, Bakers Weekly, Chi- 
cago, director; Bernard Bowling, Plehn’s Bakery, Louisville, director and im- 
mediate past ARBA president; Miss Trudy Schurr, ARBA secretary, Chicago; 
Walter R. Schuchardt, Lake Forest Pastry Shop, St. Louis, Mo., president; 
Charles J. Schupp, Schupp’s Pastry Shop, Washington, ARBA first vice presi- 
dent, and Paul M. Baker, Jenny Lee Bakery, McKees Rocks, Pa., ARBA sec- 


ond vice president. 


Retail Bakers Begin Planning 
For 1957 New Orleans Meeting 


CHICAGO — Joint meetings of the 
executive and convention committees 
of the Associated Retail Bakers of 
America were held in New Orleans 
recently to lay plans for the 1957 
ARBA convention and _ exhibition, 
which will be held fn that city at the 
Roosevelt Hotel, March 17-20. 


“Follow Your Dreams to 
New Orleans” 


After adopting “Follow Your 
Dreams to New Orleans” as the 
ARBA’s official pre-convention slogan, 
the executive and convention com- 
mittees began planning activities. 
Since New Orleans is famed as a city 
of beauty and pleasure—the spring 
and winter mecca of thousands of 
American tourists —the committee 
members had no difficulty in planning 
activities that should make the 1957 
Convention a truly memorable one 
for visiting bakers and their families. 

However, it was agreed that the 
yearly convention of the ARBA 
should place as much emphasis on 
business as on pleasure, and for this 
reason it was decided that the New 
Orleans convention should feature the 
same type of activities that made the 





Hiya, Honey! . 
Let’s start thinking about our date 
at... The 1957 ARBA Convention 


and Exhibition 
March 17-20, New Orleans, La. 


1956 Chicago convention such a prac- 
tical, as well as popular, success. 


Demonstrations and Panels 

With this objective in mind, plans 
were made to place emphasis on a 
wide variety of demonstrations of 
baking production techniques and a 
number of panel discussions covering 
the merchandising and sale of baked 
goods. 

One of the most important activi- 
ties of the executive committee dur- 
ing its New Orleans visit was a tour 
of the Grand Ballroom and the Inter- 
national Room at the Roosevelt Hotel 
under the guidance of convention 
chairman N. F. “Mickey” DeSalvo 
and co-chairman Alphonse Levy, both 
of New Orleans. The ballroom, which 
will be used for both meetings and 
demonstrations, is spacious as well as 
beautiful and ideal for the proposed 
double duty. The International Room, 
which will be used to house the con- 
vention’s exhibits, is equally beautiful 
and spacious and it should give ARBA 
exhibitors one of the most impres- 
sive exhibit backgrounds they have 
ever enjoyed. 

After a day of tours of the conven- 
tion hotel and the city of New Or- 
leans itself, the ARBA executive com- 
mittee met with the combined con- 
vention committees. Under the lead- 
ership of Mr. DeSalvo, and with the 
advice of the members of the execu- 
tive committee, a number of ques- 
tions were settled and all concerned 
agreed that a sound basis had been 
laid for future convention planning. 

Close to 50 New Orleans bakers, in- 
cluding several prominent whole- 
salers, attended the joint meeting, 
and a spirit of enthusiasm character- 
ized their attitude towards the com- 
ing convention. 
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BREAD WAREHOUSE 

DENVER, COLO.—Plans are un- 
derway to build a_ bread-handling 
warehouse at Pueblo for lease to the 
Old Homestead Bread Co., according 
to C. J. Downing, Old Homestead 
president. The warehouse will be con- 
structed by the truck leasing firm 
which delivers for the bread com- 
pany. Quarters will include display 
area and office space for Val Rose, 
manager. Overall dimensions will be 
40 by 60 ft. 
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General Baking 
Buys Control of 
Van de Kamp 


NEW YORK—General Baking Co. 
has purchased control of the Van de 
Kamp Holland Dutch Bakers, Inc., 
and its retail network in the Los 
Angeles and Seattle-Tacoma metro- 
politan areas, according to an an- 
nouncement by George L. Morrison, 
General Baking board chairman. The 
acquisition projects General Baking’s 
operations from the Atlantic to the 
Pacific. 

Van de Kamp’s California holdings 
include a baking plant, 240 supermar- 
ket service units and retail store out- 
lets, four deluxe coffee shops and a 
drive-in restaurant at key shopping 
areas of Los Angeles, Orange, River- 
side and San Bernardino counties. 

In the state of Washington, Van de 
Kamp has one baking plant, 68 retail 
shops including 54 self-service stores, 
four supermarket outlets and 10 bak- 
ery shops. 

Founded on a $200 investment as a 
small potato chip store at Los An- 
geles in 1915, Van de Kamp expanded 
at such a rate that now, 41 years 
later, it occupies a prominent position 
in its field in the West. Its payroll 
includes 2,400 employees. Sales ex- 
ceed $24 million a year. 

General Baking, with headquarters 
in New York City, operates 40 bak- 
eries and 56 sales branches in 31 
states and the District of Columbia. 
Sales last year topped $128 million. 

Buying into the West Coast mar- 
ket was hailed by Mr. Morrison as 
“another step in General Baking’s 
policy of expansion.” 

Mr. Morrison stressed a determi- 
nation to keep intact the operating 
policies established by co-founders 
Lawrence L. Frank, chairman of the 
board, and the late Theodore J. Van 
de Kamp. 

Decision of Van de Kamp interests 
to transfer control followed the death 
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Lavern H. Fortin 


May 10 of Theodore J. Van de Kamp, 
one of the two founders. Activities of 
his co-founder, Lawrence L. Frank, 
board chairman, were seriously cur- 
tailed as the result of an automobile 
accident June 3. 

Facing a long convalescence, Mr. 
Frank and members of the Van de 
Kamp and Frank families, with large 
stock interests, decided it best to join 
a larger organization. 

Management of Van de Kamp’s, 
under the new arrangement, will re- 
main substantially the same, with 
Lawrence L. Frank continuing as 
board chairman. 

George L. Morrison, chairman of 
the board of General Baking, and 
Russell J. Hug, president, have been 
named members of the Van de Kamp 
board of directors. The election of 
Lavern H. Fortin, formerly vice presi- 
dent and general manager of the 
Van de Kamp Seattle-Tacoma opera- 
tion, to the position of president of 
Van de Kamp, was also announced. 
Mr. Fortin succeeds Edward Mills 








BUMPER STRIPS CARRY BREAD SLOGAN—Shown above are Walter 
Lanpher, sales representative for International Milling Co., and D. B. Vaughn, 
manager of the firm’s Minneapolis bakery division. They are attaching a 
gummed-back, fluorescent, bumper-display sign bearing the slogan, “Better 
Health Begins with Bread,” to Mr. Lanpher’s car. The slogan is one adopted 
by the newly formed Minnesota Bakers Council, Inc., a promotion council of 
bakers and allied tradesmen dedicated to furthering the best interests of the 
baking industry in Minnesota. International’s Minnesota territory salesmen 
are passing out sample signs to bakers and grocers throughout the state, to- 
gether with forms enabling bakers and allied men to order additional signs, 
at cost, from the council. The signs are to be used on bakers’ and allied trades- 
men’s trucks and cars in their places of business, and/or given to their em- 
ployees. International is giving these signs to its mill and office employees 
in Minnesota. Distribution and display of these fluorescent bumper signs are 
part of International’s cooperative effort with the council to stimulate new 
enthusiasm for bread and restore it to its proper place as a healthful, essential 


part of the diet. 


who resigned to assume a new role 
as consultant to Van de Kamp’s. 

Mr. Fortin has been with Van de 
Kamp’s since 1940, and has worked 
at every company position in the 
Seattle and Los Angeles areas. He 
began with the firm in its Seattle 
shipping department, and in 1950 ad- 
vanced to general manager of the 
Seattle-Tacoma area. He was named 
vice president and a member of the 
board of directors in 1953. 

The Theodore J. Van de Kamp 
estate received $1,193,500, which is 
$35 a share for the 34,100 shares of 
common stock it held. Counsel for 
the estate said that General acquired 
Lawrence L. Frank’s holdings for 
the same figure. 
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Gov. Clement to 
Address Southern 


Bakers’ Meeting 


ATLANTA — Persons of national 
prominence, including Gov. Frank 
Clement of Tennessee, keynote 
speaker at the recent Democratic 
convention, will appear on the pro- 
gram of the 1956 Southern Bakers 
Assn. production conference Sept. 
16-18. 

Other headline speakers will in- 
clude Dr. George D. Heaton, public 
relations authority and pastor of the 
Myers Park Baptist Church, Char- 
lotte, N.C., and Leo Aikman, editorial 
assistant and columnist of the Atlan- 
ta Constitution. 

A program of special interest to 
retail bakers and a group luncheon 
have been planned for Sept. 16. Mr. 
Aikman will be the speaker following 
the luncheon. Some of the speakers 
scheduled to appear on the morning 
and afternoon sessions are: Fred 
Grimmig, Miami Beach, Fla., who 
will discuss “Party Specialties’; 
Bruce Moran, Atlanta, “Remember 
the Dinosaur’; George Carlin, Chi- 
cago, “Frozen Baked Food a Must 
for the Retail Baker,” and Mrs. Park- 
er Henderson, Jacksonville, Fla., “The 
Retail Baker’s Money Crop.” Two 
additional speakers will be scheduled. 

The general sessions on Sept. 17-18 
will present approximately 18 speak- 
ers, all of whom are experts in their 
respective fields, handling such sub- 
jects as: 

“Functional Properties of Eggs,” 
John A. Maas, Topeka, Kansas; 
“Proper Maintenance of Pan Equip- 
ment,” Ted Lauder, Chicago; “Qual- 
ity Icing Is a Must,” Gilbert R. Dea- 
son, Atlanta; “Bulk Dry and Liquid 
Sugars,” W. A. Clarno, Savannah, 
Ga.; “Protein Breads,” R. T. Bohn, 
Scarsdale, N.Y.; “The Importance of 
Batter Temperature in Controlling 
Cake Quality,” Frank H. Seelinger, 
Cincinnati; ““Non-Uniformity of Pull- 
man Bread—-Some of the Causes and 
Corrections,” R. M. Beaverson, New 
York; “A Practical Approach to the 
Pie Business in the South,” Frank 
B. Dietrich, Chicago; “New Crop 
Flours,” Robert R. Ferguson, Minne- 
apolis; “Frozen Breads,” Fred Web- 
erpals, Brooklyn. 

“Practical Aspects of Freezing 
Cakes, Pies and Sweet Goods,” 
George T. Carlin, Chicago; ‘“Econom- 
ics of Freezing Bakery Foods,” Ivar 
R. Swanson, Albion, Mich.; “Produc- 
tion Management,” Roy R. Peters, 
Lakeland, Fla.; “Mrs. Housewife’s 
Opinion.” Panel — Mrs. Bruce Mor- 
an, moderator, and four panelists, 
and “Human Relations,” Dr. Heaton, 
Charlotte, N.C. Gov. Clement is 
scheduled to speak at the conference 
breakfast at 8 a.m. Sept. 18. 
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HELPS KEEP 
AMERICA 
HEALTHY 








BROADSIDE FOR BREAD — More 
than 60,000 letters a month carry 
this boost for enriched bread. The 
postmark was created by Merck & 
Co., Inc. 


Slogan on Envelope 


Will Promote Bread 


RAHWAY, N.J. — To stimulate 
more public awareness of the health 
benefits given consumers by enriched 
bread, Merck & Co., Inc., has created 
a postmark ad plate bearing the 
statement, “Enriched Bread Helps 
Keep America Healthy!” 

As part of a campaign to inform the 
public that enriched bread is a more 
healthful staff of life than it was 
in grandmother’s day, Merck carries 
the message to the public on all its 
outgoing mail. A spokesman for the 
company estimates it uses the slogan 
over 60,000 times a month. 

The company is urging bakers to 
join the effort to make America 
more conscious of enriched bread and 
has arranged with Pitney-Bowes, Inc., 
to supply the postmark for just the 
cost of the plate. It will fit any model 
“H” or “R” postage meter and is 
available at any Pitney-Bowes, Inc., 
branch. 





BREAD iS THE STAFF OF LIFE 





Philanthropy Draws 
100 to Golf Outing 


NEW YORK—More than 100 at- 
tended the third annual outing and 
golf party sponsored by the Bakers 
Division, Federation of Jewish Phil- 
enthropies, it was announced by 
Arthur E. Levy, sales manager of 
the Joe Lowe Corp. and chairman 
of the day’s activities. The Sunning- 
dale Country Club, Scarsdale, N.Y., 
was the site of the Aug. 28 outing. 

Scores of prizes donated by friends 
of the federation in the industry 
were awarded to winners in golf, 
tennis and other competitions. 

Frank I. Daniels, of the Lockwood 
Manufacturing Co., low net winner in 
the golf tournament, was presented 
with a “Paul Revere Bowl’ trophy 
put into competition for the first 
time. Permanent possession of the 
cup, donated by Mr. Levy, will be 
won by the first participant to gain 
low net honors for three successive 
years. 

Lawrence Marx, Jr., campaign 
chairman of the 1956 federation 
drive, spoke briefly at the annual 
golf dinner about the coming drive 
to maintain and expand the services 
of the federation and its family of 
116 institutions—hospitals, child care 
agencies, services for the mentally 
ill and physically handicapped, 
camps, community centers and em- 
ployment and vocational services. 

Mr. Levy was assisted in the prep- 
arations for the outing by David M. 
Levitt, of the Doughnut Corporation 
of America, and Jack Silverman, of 
the Modern Maid Food Products 
Corp., who served as his co-chair- 
men. 

The special events committee 
which arranged the program of ac- 
tivities and the annual golf dinner 
was under the leadership of Richard 
Prince, Gottfried Baking Co. Joseph 
J. Geller, Dugan Bros., served as 
treasurer for the entire affair. 
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Sales Seminar = = =Number of Retail Bakeri 
U er Oo eral aKkeries UP ..UP.. UP 
Ready at AIB D Sli ht] C Sh WASHINGTON — There’s little 
CHICAGO—A two-week progam MOWN oOligntly, Census Ows s—meieaasinauians goatialeo tom 
tiny nis ee = eben _ WASHINGTON—A smaller num- baking on_the premises, and 2,491 _ bakers will decline very soon, accord- 
ore at “er pos ee acadaae ber of retail bakeries accounted for without. Sales for the former were’ ing to estimates of the U.S. Bureau 
ry a ats the fundamentals of mar. @ larger sales volume, the census of $644,282,000; and for the latter, of the Census. The nation’s popula- 
"he ilies and management subjects roll retail business in 1954 shows. Tht $158,340,000. ‘ ' tion passed 168 million in July, ac- 
a eting al lind duet bh. Bureau of the Census reports that The following figures apply to all cording to preliminary estimates of 
portant in the foo yo and su sales of all retail bakery establish. 'Ct@!! bakeries for the 1954 census: the bureau. If the figures are cor- 
jects specific to the baking industry sales of all retail bakery establish- bavroll for the year, $180,620,000; rect, the U.S. population is expand- 
will be discussed. ments in 1954 amounted to $862,290,- payroll for the full work-week sein ing at the rate of 7,200 persons a 
The institute's Sales Management 000, compared to $722,761,000 when ost Novy. 15, $3,468,741; the number day. That means it will soar to 177 
Seminar 1s now widely known in the the last census covering 1948 was of paid employes for the same work- million in 1960, to 190 million in 1965, 
baking industry. It was developed taken. week, 85,015, of whom 68,031 were to 200 million by 1970 and close 
by industry executives who feel that The number of stores was 19,034, on full time; the total number of 213 million by 1975. : 
ate enlightened management, including down from 19,500 in 1948. proprietors, 19,914. 
Ith sales executives, is the best competi- Of those stores, 15,102 are classi- For the first time, the census 
ed tive advantage a company can have, fied as “payroll” stores, to distinguish shows a category covering direct . , 
red when most firms are equally ad- them from business conducted by a_ selling organizations, not including Sanitation Course 
— in technology. a single owner, perhaps with his house-to-house bakers doing their 
ps e seminars purpose Is to encour- spouse, without additional payroll. own baking. There were 299 such 
age and stimulate sales managers to For payroll stores, sales totaled payroll operators with sales of $75,- Set for November 
the develop their own full potential $802,622,000. 509,000. Payroll for the year was CUBCAGO~"Tas inediad comes 
me They re-examine not only their own A further breakdown shows that $20,226,000, with 4,699 employes on itati > 
yas functions in their company, but also there were 12,611 payroll stores with a full-time basis bakery sanitation scheduled for Sep- 
ies the over-all operations of the com- i tember at the American Institute of 
its pany in the baking industry and the ae _. aroynenes = 
the ing industry in the food industry. - H H ov. roug e to construction 
an "lk sean an eee amend Interstate Bakeries Pollock Will Build work at Institute headquarters. 
3 o,° ‘ 
are provided by an excellent faculty B t E ° $600,000 Addition Subjects covered = Ayes ret as 
to chosen from Northwestern Univer- oosTs Earnings in previous courses, but material is 
ica sity, the institute and the industry. 9g MIDDLETOWN, OHIO = Work brought up to date each year. The 
nd A brochure describing the material KANSAS CITY — Interstate Bak- has started on a $600,000 addition to primary purpose of the class is to 
1C., covered in the seminar and listing eries Corp. raised earnings after the Middletown plant of Pollock help experienced bakery and food 
the the faculty is available on request taxes for the first half (28 weeks Paper Corp., initial step in the com- plant sanitarians organize their own 
del to: The Registrar, American Institute ended July 14, 1956) to $1,771,813, Pany’s plan to spend about $1 mil- knowledge with the newest develop- 
is School of Baking, 400 E. Ontario St., or $1.65 per share on 954,506 com- lion here this year for expansion. ments in the field for greatest ef- 
1c., Chicago 11, Ill. mon shares outstanding, compared Plans will probably include transfer ficiency. 
SREAD 18 THE STAFF OF LiFE to $1,647,884, or $1.52 per share for 0 Ohio of a part of the firm’s bread In the opening sessions members of 
aaa the corresponding period last year, label and wrapper production. the Institute’s department of bakery 
Hathaway Liquidates it was reported by R. L. Nafziger, _ Pollock prints bread and frozen sanitation will discuss the over-all 
- president. food labels and wrappers. The com- approach to plant sanitation, and 
Part of Operations Net sales for the first half reached — og affiliate of the St. Regis suggest methods for installing a 
a record high of $55,498,730, which aper Co. of New York. smoothly operating program. Sub- 
PROVIDENCE, — — aurvag-tatid compares to $52,997,021 for the like According to Pollock Manager sequent lectures and demonstrations 
at- Bakeries, Inc., one of the East's larg- 1955 period. James T. Hardwick, the Middletown will cover specific topics such as in- 
nd om a one thames ps ara For the second quarter (12-week expansion will increase the com-_ gredient storage, insect and rodent 
ers 5 & P .-. period ending July 14, 1956), Inter- pany’s plant by approximately 12,000 control, safety, materials and person- 
uil- Pa ——- bmg ~~ oe state’s earnings were $764,214, or sq. ft. of floor space. al hygiene. Sessions run eight hours 
by - ‘~~ a Bsns d ~d perme 71¢ per share, compared with $840,- The addition will measure 102 by each day, with seminars scheduled 
of om ot da Wane anaes 231, or 79¢ per share, for the corre- 119 ft. and will include installation two evenings. Guest lecturers from 
an : F : ae sei 
an the Boston and Providence areas, ‘POMding period last year. of a new rotogravure press and inci- the U.S. Food and Drug Administra- 
8 ethene stenh the tabine cal of Second quarter sales for 1956 to- dental equipment. (Pollock’s frozen tion and Fish and Wildlife Service 
z. 4 . taled $24,464,135 compared to $23,- food wrappings are all printed in will talk on federal sanitation re- 
g. its Providence plant last October. §39111 in the like 1955 period Middletown.) inns ank quent tanned 
id The company closed its bakeries in ’ : ; q yee g 
ry Paterson, N.J., two years ago and its on renee. : . 
sf bakery in Utica, N.Y., recently. It Complete information on the 
f now has. bakeries operating in course may be obtained from Louis 
- Youngstown, Ohio; Syracuse, N.Y., A. King, Jr., director, department of 
¢ bakery sanitation, American Institute 
in and Rochester, N.Y. - : : 
a Sa of Baking, 400 E. Ontario St., Chi- 
ied cago. 
hy Burny Bros Will BREAD IS THE STAFF OF LIFE 
rst > 
J 
re Increase Plant Size Shortening Industry 
1in CHICAGO—Plans have been com- Product Value Up 6% 
ive pleted for construction of a new J 
million-dollar, fully equipped addi- WASHINGTON — During 1954, 
gn tion to the Burny Bros. bakery plant manufacturers in the shortening and 
ion here. It will cover 70,000 sq. ft. Ot cooking oils industry shipped pro- 
lal one-story construction, it will be built ducts valued at $941 million, an in- 
ive along lines of the existing plant crease of 6% over 1947, according to 
eS built six years ago. preliminary results obtained from the 
‘of There will be a bulk flour hand- 1954 Census of Manufactures con- 
ire ling system, a_ three-and-four-tier ducted by the Bureau of the Census, 
lly conveyor system for finishing and Department of Commerce. a 
ed, packaging, an air-conditioned cake Average employment in this in- 
m- finishing and decorating room and dustry has increased 18% since 1947 
30,000 sq. ft. of freezing facilities. (when the last Census of Manufac- 
' Work is expected to begin this tures was taken) to a total of 9.4 
M. September, with completion sched- thousand employees in 1954. 
on uled for next June. It will bring total Value added by manufacture in 
floor space for Burny Bros. to 195,000 Phil Von Blon M. C. Alvarez the industry amounted to $171 mil- 
of 
ots sq. ft. ’ lion in 1954, an increase of 5% over 
ir- The new quarters will provide TWO PROMOTED—W. G. McLaughlin, vice president and director of the 1947. 
garage space for 72 more trucks, International Milling Co., Minneapolis, announced two promotions in the east- The shortening and cooking oils 
ee and the firm is planning for 14,000 ern sales division of the company. Phil Von Bion has been appointed division industry represents manufacturing 
- sq. ft. of parking area for employees. manager and M. C. Alvarez general sales manager. Both will headquarter in establishments engaged primarily in 
er The company was founded in 1910 New York and their appointments become effective immediately. Mr. Von Blon the manufacture of edible vegetable 
rd by brothers George, C. J. and Jule started with International at its Minneapolis office in 1945 and was active and compound shortenings, vegetable 
ph Burny. C. J. is president and George in the administrative sales department there until his transfer to New York cooking oils, salad oils, and other re- 
s is_secretary-treasurer. Jule died in late last year. Mr. Alvarez came to International in 1937 and has held various _fined table oils, not elsewhere classi- 


1950. Sons of the founders are active 


: positions at the Buffalo and New York offices of the company and for the 
in the business. 


fied by other processing of pur- 
past several years has been sales manager of the greater New York area. 


chased animal and vegetable oils. 
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Grocery Sales of Baked Goods Up 5.9% 


NEW YORK—The baked foods sec- 
tions of U.S. grocery stores made a 
5.9% sales gain in 1955 over 1954, 
reports “Food Field Reporter” in a 
recent survey of consumer spending. 

The actual, comparable sales fig- 
ures were $2,945,960,000 last year 
and $2,781,840,000 in 1954. 

Bakery products didn’t fare quite 
so high when taken together with 
total consumption — including house- 
to-house and retail bakery sales along 
with grocery sales. 

For goods from all sources, the 
value baked goods was up only 3.8%, 
for a total valuation of $5,627,800,000. 
The comparable 1954 figure was $5,- 
422,030,000. The corresponding figures 
for 1953 were: total consumption, 
$5,209,740,000; grocery sales, $2,662,- 
850,000. The 1955 estimates show an 
8.0% increase for the former classi- 
fication, and 10.6% for the latter. 
Fifty-two per cent of all bakery 
products consumed are purchased 
through grocery stores, but baked 
foods are said to account for only 
8.0% of total grocery store sales. 

The report presents the following 
estimates of grocery sales for the 
various baked foods classifications for 
1955 and 1954, in that order (000’s 
omitted) : 

White bread, $1,419,410, $1,344,370. 
Other bread, $176,410, $165,630. Rolls, 
bread type, $65,230, $58,950. Total 
bread and rolls, $1,661,050, $1,568,950. 

Pies, $39,230, $37,650. Doughnuts 
$95,890, $88,200. Cakes and other 


pastry, $331,180, $310,760. Total sweet 
goods, $466,300, $436,610. 

Crackers, biscuits, cookies, $633,- 
390, $609,270. Pretzels, $42,990, $38,- 
750. Potato chips, $142,230, $128,260. 
Total crackers, cookies, etc., $818,- 
610, $776,280. 

The increase in super market and 
food store sales of baked foods was 
credited to the increase in central 
and on-premises baking. The report 
pointed out that the increase in total 
spending for these products was much 
less. 
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2 Eastern Firms 


Engage Brokers 


PITTSBURGH, PA.—The National 
Almond Products Co. and the Max 
Ams Co., divisions of Mallet & Co., 
Inc., Pittsburgh, are now represented 
in the East by a group of leading 
brokers, it has been announced by 
Selig Frederick, general sales man- 
ager of the two firms. 

Among the brokers named are 
Milton A. Klein Co., Inc., New York; 
Edward O. Himsworth, Philadelphia; 
Siml & Sowles, Chicago; Paul Gor- 
don Co., Cleveland; Baldwin & 
Squier, Detroit; Earl V. Wilson Co., 
Miami; John Thier Co., Cincinnati; 
Ellis Fine Co., Baltimore; Lou Kra- 
kow Co., Washington, D.C. and the 
Northeastern Brokerage Co., Melrose, 
Mass. 








BULK DEMONSTRATION—Another way to handle bulk flour was demon- 
strated recently at the Minneapolis plant of the Atkinson Milling Co. for 
bakers, millers and railroad observers. Put on under the auspices of the 
container products division of the U.S. Rubber Co., Providence, R. I, the 
demonstration was intended to show how the “Sealdbin” shown above could 
handle flour with the aid of a platform and the “fluidizing” unit developed 
by the Atkinson firm and the Superior Separator Co., Hopkins, Minn. The 
picture at the left above shows the 300 cu. ft. bin nearly full, holding 104 
sacks flour. Seven containers fit on a gondola car. No storage equipment is 
expected to be needed at a bakery, since the purchased or leased bin can 
remain at the bakery until its flour is used up in production, then returned 
to the mill for refilling, according to Walter Carlson, sales engineer for 
the U.S. Rubber Co., in charge of the demonstration with Neuberne H. 
Brown, sales manager for the container division. The rubber bins were 
placed in use some time ago for General Mills, Inc., on the West Coast, 
but the model demonstrated had been improved by the use of interior 
stabilizing cables and other developments. 


American Bakeries Co. 
Earnings Off Slightly 


CHICAGO — The American Bak- 
eries Co. reports consolidated net in- 
come, after federal taxes on income, 
for the 28 weeks ended July 14, 1956, 
of $2,646,656, or $1.57 a share on 
1,596,205 shares of common stock 
presently outstanding. For the like 
period of 1955 consolidated net in- 
come was $2,704,232, equivalent to 
$1.61 a share on the above number 
of shares of common stock. 

For the 12 weeks ended July 14, 
1956, consolidated net income was 
$1,214,852, equivalent to 72¢ a share 
on common stock outstanding. This 
compares to consolidated net income 
of $1,129,839 for the corresponding 12 
weeks of 1955. 

The board of directors of American 
Bakeries declared regular quarterly 
dividends of 50¢ a share on the com- 
mon stock and $1.12% per share on 
the 444% cumulative convertible pre- 
ferred stock of the corporation, both 
payable Sept. 1, 1956, to stockholders 
of record Aug. 15, 1956. 
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Andrew M. Bornhofen 
Heads Chicago Group 


CHICAGO—Members of the 
Bakers Courtesy Club of Chicago 
elected new officers and arranged for 
their usual service features for the 
upcoming convention of the Ameri- 
can Bakers Assn. at a luncheon 
meeting Sept. 6 at Henrici’s Restaur- 
ant. 

Andrew M. Bornhofen, Anetsberg- 
er Brothers, Inc., Northbrook, IIL, 
was elected president of the club, 
succeeding George J. Siml, Siml & 
Soules, Chicago, who had served for 
two years. 

J. D. Faulds, Jr., Faulds Oven & 
Equipment Co., was advanced from 
second to first vice president, and 
William L. Grewe, Chicago manager, 
International Milling Co., was elect- 
ed second vice president. 

Fred W. Nicolai, Anheuser-Busch, 
Inc., was elected secretary-treasurer, 
succeeding Raymond T. Risley, Bak- 
ing Industry, who had filled the 
position for four years. New direc- 
tors elected were: Fred M. Jensen, 
the Jos. T. Shuflitowski Co.; Arthur 
M. Gardner, Standard Brands, Inc.; 
and William H. Wunluck, Durkee 
Famous Foods. 

Mr. Gainer was appointed gen- 
eral chairman of the Courtesy Club 
services for the ABA meeting. Serv- 
ing with him will be J. H. Blaisdell, 
Wisconsin Dried Egg Co., as chair- 
man of information service, and 
Joseph J. Viskocil, Red Star Yeast 
& Products Co., as chairman of 
usher service. Lloyd R. Wolfe, the 
Bryo Co., was appointed chairman 
of the president’s reception commit- 
tee. 

Guests at the luncheon included 
Harold Fiedler, secretary, ABA, who 
outlined the program of the coming 
convention, and Victor E. Marx, sec- 
retary-treasurer, American Society 
of Bakery Engineers. 

The members voted to have the 
annual Christmas party at a time 
and place to be selected by the en- 
tertainment committee. It was also 
decided to hold a summer golf out- 
ing in 1957, 

BREAD 1S THE STAFF OF LiFe 
BUILDING BAKERY 

ROCHESTER, N.Y.—Wegman’s 
Food Markets, Inc., has begun con- 
struction of a new, million-dollar 
building in Gates, near Rochester. It 
will house the Wegman bakery and 
other facilities. 
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Albert F. Johnston 


APPOINTED—A I bert F. Johnston 
has been appointed sales engineer, 
bakery division, Read Standard Corp., 
York, Pa., and will specialize in plant 
layout, selling and coordination of 
complete equipment for the automa- 
tic bakery. He will reside in York in 
order to travel out of the company’s 
main office. A native of Michigan, 
Mr. Johnston has been associated 
with the bakery equipment industry 
since 1922. He was at one time Phila- 
delphia branch manager of Boston 
Gear Works, Inc. Mr. Johnston is a 
member of the Pennsylvania Bakers 
Assn. and of the Central Pennsyl- 
vania Bakers Assn. 





Patterson Co. Sales 
For 1956 Up 23% 


KANSAS CITY—Sales of Patter- 
son Co. the first six months of 1956 
were 23% higher than a year ago, 
but net profits were lower because 
of expenses absorbed in opening new 
plants. Sales the first half were $9,- 
700,000 compared with $7,800,000 a 
year ago. 

Net earnings amounted to $183,277, 
equal to 40¢ a share on common 
stock, after preferred dividends, as 
compared with earnings of $207,523, 
or 46¢ a share, a year earlier. C. J. 
Patterson, board chairman, said a 
new baking unit at Boonville, Mo., 
added early this year, has been inte- 
grated into the system and has pro- 
gressed satisfactorily. 

The company will expand and 
modernize. its Chattanooga facilities 
and expects to be operating from 
one of the most modern plants in the 
U.S. by this time next year. 
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Keebler Biscuit Co. 
Moving From Buffalo 


BUFFALO — The Keebler Biscuit 
Co., Buffalo, closed its bakery opera- 
tion here Aug. 31. The company for- 
merly was known as the Ontario Bis- 
cuit Co. 

Plans are to build a new warehouse 
distributing center in suburban 
Cheektowaga, but there no longer 
will be any production employees. 

Keebler is a division of the United 
Biscuit Co. Keebler started as the 
Ontario Biscuit Co. in Lockport in 
1903 and was moved to Buffalo the 
following year. The name _ was 
changed to Keebler about three years 
ago. 
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Summary of Flour Quotations 


September 7 flour quotations in sacks of 100 lb. All quotations on basis of carload lots, 
prompt delivery: 
#100-lb. papers. {Bakery wheat flour in 100-lb. papers. 
Chicago Mpls. Kans. City {St. Louis Buffalo 
— Oe DENIED “isk500.600ekv eas 6.18@6.40 a inept Bare -+-@... %7.05@7.20 
BEE ShAHE <.ce-nczccenssecese +-@ 2. 5.97@613 -..@...  -..@6.60 6.70@6.85 
spring ES RD Se See 6.13@6.30 5.87@6.03 a hee -..@6.45 6.65@6 75 
spring straight ...---.+-+..++ees 100@ o.. 00 -@.,  -ee@w. -es@... =«.. @6.50 
spring first clear .....-+-++.++ee: 5.65@5.90 5.37@5.83 a wo -..-@6.30 6.11@6.34 
Hard winter short .........-..++- §.82@6.05 ...@... 5.63@5.68 ...-@5.95 6.60@6.68 
Hard winter standard ........... 5.72@5.95 ...@... 5.53@5.58 --@5.80 6.48@6.50 
Hard winter first Gt cetacssens 5.40@5.52 o2-@... 4.80@5.0 --@5.15 ..@6.18 
Soft winter short patent ........ 6.74@6.89 ++-@... onal «ns ee ::@ — 
Soft winter standard ............ 6.04@6.15 a see a ne -+-@ one 7.21@7.34 
Soft winter “Se bins wae —— sere va «++» @5.75 +++ @6.04 
Soft winter first clear ........... 5.07@5.40 ...@... ++-@... +++ @5.45 5.25@5.49 
Rye flour, white .........-..+++- -+-@... 5.02@5.10 ee ee ---@5.69 5.99@6.09 
Rye flour, dark ......-.--ee+eees -2-@... 4.27@4.35 -@ ++»@4.94 5.24@5.34 
New York Phila. Boston Pittsburgh *New Orl. 
Spri i MEER 6. 50a0h 0000 cass 6.90@7.00 6.95@7.05 7.02@7.12 7.00@7.16 6.90@7.10 
BU GEIR ca cascccscvascecoeea 6.55@6.65 6.55@6.65 6.66@6.76 6.65@6.81 6.45@6.65 
Spring Py cnr eee arene bee 6.45@6.55 6.50@6.60 6.56@6.66 6.55@6.71 6.25@6.45 
spring i ME awind ade svdedeiee 6.15@6.45 6.30@6.40 6.17@6.47 6.25@6.52 5.75@6.15 
Hard Winter GHOEE 2c cccccscvcces 6.40@6.50 6.25@6.35 6.44@6.54 6.32@6.48 5.80@5.90 
Hard winter standard ........... ~ 6.15@6.25 6.21@6.31 6.12@6.33 5.65 @5.80 
Hard winter first clear .......... ove ese —— re ooo @® cece ---@... 4,80@5.15 
Soft winter short patent ........ ee eee -@. we . 2ee ee. ee 5.65 @6.00 
Soft winter straight ............. 5.65@6.00 ...@. 5.67@6.02 --+-@... 5.25@5.65 
Soft winter first clear ...-....+..- oes arr +.-@ ... —— ee +::@... 4.70@5.15 
Rye flour, white ......--+++++++- 5.80@5.90 5.80@5.95 ...@... 5.69@ 6.80 ...@... 
Rye flour, dark ......-++s+eeeees eu os ateae eas ++-@... 4.85@4.94 -@. 





Little Chance of 
Upturn in Per Capita 


Consumption Seen 


WASHINGTON—Any further sub- 
stantial increase in per capita do- 
mestic consumption of food will 
have to be in terms of higher qual- 
ity, not increased quantity, accord- 
ing to Kenneth J. McCallister, agri- 
cultural economist of the Agricultur- 
al Marketing Service. 

Writing in the July issue of Mar- 
keting and Transportation Situation, 
official AMS publication, Mr. McCal- 
lister averred that “the physical 
limit on amount of food people can 
consume per capita in this country 
seems to be approximately reached.” 

This fact takes on special signifi- 
cance with most agricultural pro- 
ducts already being produced in ade- 
quate or surplus supply and the rate 
of gain in ability to produce match- 
ing or exceeding population growth, 
he stated. 

Mr. McCallister pointed out that 
the high level of consumer income 
since World War II has permitted 
consumers to be more selective of 
the quality of food they buy. They 
have been able and willing to pay 
for many additional services, such 
as partial preparation of foods out- 
side the home, special handling, and 
prepackaging, he pointed out. 


———BREAD IS THE STAFF OF LIFE 


Nebraska Bakers Plan 
Sept. 29-30 Convention 


The Nebraska Bakers Assn. will 
hold its 1956 convention at the 
Fontenelle hotel, Omaha, Sept. 29- 
30, according to John J. Dulacki, 
president. 

A buffet supper and cocktail party 
will highlight the 29th. On the 30th 
there will be a seminar and panel 
discussion for sales girls conducted 
by Miss Roberta Lamb, Standard 
Brands, Inc., New York. 

There will also be a bakery goods 
demonstration, a baked goods display 
and a meeting for wholesale bakers. 

———BREAD IS THE STAFF OF LIFE: 
PROMOTED 

RUTLAND, VT.—The appointment 
of F. E. Pringle as assistant general 
sales manager for the Howe Scale 
Co. has been announced by Richard 
F. Straw, vice president in charge of 
sales. Mr. Pringle attended the Uni- 
versity of Kansas, Illinois Institute of 
Technology and Northwestern Uni- 
versity. He comes to Howe from 
Sperry Products, Inc., where for eight 
years he held sales and sales manage- 
ment positions. 








Gordon Foods Sold 


LOUISVILLE, KY.—Gordon Foods, 
which operates a potato chip pro- 
cessing plant in Louisville, has been 
acquired by Sunshine Biscuits, Inc., 
through an exchange of stock. 

Gordon Foods will become a divi- 
sion of Sunshine Biscuits and will 
continue to maintain its present of- 
ficers and management. Directors of 
both companies have approved the 
merger subject to stockholder ac- 
ceptance. The plan calls for Sunshine 
to issue a number of common shares 
in exchange for all of Gordon’s 420,- 
000 shares of outstanding capital 
stock. 
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Winn-Dixie Stores 
To Build Bakery 


GREENVILLE, S.C.—A new bak- 
ery to supply baked foods to the 191 
supermarkets of Winn-Dixie Stores, 
Ine., has been planned for construc- 
tion in Greenville at an estimated 
cost of nearly $1 million. Contracts 
for construction have not yet been 
let. 

The new plant will resemble Winn- 
Dixie bakeries in operation in Colum- 
bia and Jacksonville, S.C., and Miami, 
Fla., according to J. P. Williams, ex- 
ecutive vice president. Plans call for 
masonry walls with steel or pre- 
stressed concrete roof and about 35,- 
000 sq. ft. of floor space. It will be 
designed for straight-line production 
of 5,000 loaves of bread per hour. 
BREAD IS THE STAFF OF LIFE 
NEW PUBLICATION AVAILABLE 

The recent Fortune magazine arti- 
cle on “What Makes Women Buy?” 
has excited so much attention that 
Westco Products has briefed it into 
a one-page summary entitled “Why 
Do Women Buy From Retail Bak- 
ers?” Free copies can be obtained by 
writing Westco Products, 1654 Long 
Beach Ave., Los Angeles 21, Cal. 











FALL PROMOTION 


“Holiday desserts,” featuring 
mince and pumpkin pies, fruit cakes 
and doughnuts, will be highlighted 
Oct. 22-Dec. 24 as a promotion of 
the Bakers of America Program. 
Plans are to use posters, folders, 
streamers and table tents as mer- 
chandising materials along with ad- 
vertising in the major grocery trade 
publications. Further information is 
available from program headquar- 
ters, Room 1558, 20 N. Wacker Drive, 
Chicago 6, Ill. 





80 Golfers Attend 
Bakers Club Meeting 


NEW YORK, N.Y.—Perfect weath- 
er drew 80 golfers to Mamaroneck 
Aug. 14 for the Bakers Club outdoor 
meeting. Hosts were E. C. Baum, 
Continental Baking Co.; D. Buhrer, 
Clinton Foods, Inc.; F. Daniels, Lock- 
wood Mfg. Co.; F. Forbes, Frank 
Forbes Co., and H. J. Slocum, Stand- 
ard Brands, Inc. 

Arthur C. Ebinger, Ebinger Bak- 
ing Co., president, presided. Frank 
A. Lyon is secretary. 

Frank Forbes, chairman of the 
golf committee, presented the follow- 
ing prizes: 

Class A—First prize to A. Jamie- 
son, Cushman’s Sons, Inc.; second tod 
A. C. Hislop, Fabricon Products. 
Class B—First to J. H. Blake; sec- 
ond to M. Messing, Messing Bakeries, 
Inc. Class C—First to M. R. Haney, 
Anheuser-Busch, Inc.; second to C. 
R. Kolb, General Mills, Inc. 

The kickers prize for members was 
a tie for Messrs. P. H. Cass, Con- 
tinental Baking Co.; E. P. Curtiss, 
Sutherland Paper Co.; K. B. Gold- 
man, National Yeast Corp.; R. H. 
Johnson, R. T. Vanderbilt Co., Inc.; 
I. B. Reiss, Extrin Foods, Inc.; W. H. 
Wittens, Pollock Paper Corp. Mr. 
Wittens was final winner. The guest 
prize was won by J. Moffett, guest 
of E. McCatiliff, Glyco Products Co., 
Inc. The dinner prize was won by 
Mr. Wittens and the set of golf irons 
by T. G. Heckel, Henningsen, Inc. 

The annual outing of the Philadel- 
phia Bakers Club is scheduled at 
Wernersville, Pa., Sept. 28-30, accord- 
ing to announcement made at the 
meeting. It will include the Lee 
Marshall Cup tournament Sept. 29. 
Bakers clubs from Philadelphia, Bos- 
ton, Baltimore, Central, Pa. and New 
York will enter teams. 

The next outdoor meeting of the 
Bakers Club is scheduled Sept. 20 at 
the Apawamis Club, Rye, N.Y., 
through the courtesy of Messrs. 
George Faunce, Jr., Continental 
Baking Co.; A. M. Grean, Jr., Ward 
Baking Co.; J. A. Lee, Standard 
Brands, Inc., and J. M. Fisher, Schen- 
ley Industries, Inc. 
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Pennington Rebuilds 
In Washington C.H. 


COLUMBUS, OHIO — Pennington 
Bakeries, Inc., will rebuild its Wash- 
ington C. H. bakery, replacing the 
one destroyed by fire in June, thanks 
to local businessmen who have raised 
$50,000 to help the rebuilding work. 

Upon announcement that the 
Washington C. H. Chamber of Com- 
merce had subscribed the $50,000, 
Morgan Pennington, owner, immedi- 
ately arranged for bakery engineers 
to come to Washington C. H. to make 
plans for a new, $750,000 plant. 

Originally, the firm had planned to 
move to Columbus, taking with it an 
annual payroll of half-a-million dol- 
lars. Mr. Pennington said the new 
plant, when completed, will probably 
have a payroll in excess of $1 million. 
The firm employed 180 persons at the 
time of the fire. He expects this figure 
to be closer to 235 to 250 when the 
new bakery is built. 

BREAD !S THE STAFF OF LIFE 


DATE CHANGED 


ST. LOUIS, MO.—The date for the 
“Mid-American Jubilee Exposition” 
and “Missouri Bakers Day” in St. 
Louis has been moved to Sept. 18 
due to prior commitment of one of 
the guests of honor, St. Louis Mayor 
Raymond E. Tucker, on Sept. 20. 
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Census Figures 
Confirm Bread 


Tonnage Increase 


CHICAGO — U.S. Bureau of the 
Census figures which indicate ton- 
nage of bread in 1954 up 6% over 
the 1947 tonnage were in agreement 
with weekly reports reaching the 
American Bakers Assn., according to 
E. E. Kelley, Jr., ABA president. 

The advance report from the Bur- 
eau of the Census indicated total 
tonnage of bread and rolls, all va- 
rieties except raisin bread, 700,000,- 
000 lb. over the same products in 
1947. 

The weekly tonnage report sent to 
ABA by reporting members during 
the year 1954 showed a gain of be- 
tween 7% and 8% over 1947. 

“The most significant part of the 
statistical data lies in current fig- 
ures,” Mr. Kelley said. ‘‘The 1954 re- 
ports show that between 1947 and 
1955, the baking industry did not 
keep pace with the gain in popula- 
tion. In other words, we recorded a 
decline in per capita consumption. 

“The opposite is true today. Based 
on our weekly production figures, 
which total 60,000,000 lb. of bread 
and other yeast-raised products per 
week, we are holding close to 15% 
above 1947, week by week since Jan. 
: 


“The improved figures began to de- 
velop in April 1955. Last year, our 
weekly reports showed a net gain of 
2.5% and population was up only 
1.7%. 

“This year we are not only hold- 
ing 15% ahead of 1947, we have been 
running consistently 3% to 5% ahead 
of the same weeks in 1955. 


“Population in 1956 is estimated 
at about 16% ahead of 1947. While 
we have not recovered all the loss 
up to 1954, we have made a consid- 
erable stride forward. 

“The ABA figures do not include 
any reports from chain grocers 
which operate their own bakeries. 
Our reports are from bakers only— 
multi-state, single unit and others, 
reflecting the industry as a whole. 

“Two significant things, we feel, 
are to be deduced from the various 
statistics: 

“We have improved our position 
since 1947 and since 1954. Currently 
we are showing a per capita gain in 
consumption, but we still have work 
to do. 

“The baking industry is taking a 
greater percentage of flour, milk, 
sugar, shortening and other ingred- 
ients than ever before in its history. 
We bakers will need still more in 
the future and in a continued drive, 
led by the Association through the 
Bakers of America Program, we can 
and will record even greater pro- 
gress than is being shown today.” 


——-BREAD IS THE STAFF OF LIFE 





Gopher Grinders 


Given 2 Patents 


MINNEAPOLIS — Patents for a 
new abrasive disc and a type of cut- 
ting edge have been issued to Haryl 
C. Simmons, president, Gopher 
Grinders, Inc., Anoka, bread slicing 
specialists. 

Mr. Simmons’ abrasive disc is 
ball-bearing mounted for use in his 
firm’s Gopher band edge sharpener. 
The other patent relates to the type 
of cutting edge and grinding pro- 
cedures used to produce the cutting 
edge of Gopher products. 
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Final Report on 
Baking Exposition 
Issued by Committee 


CHICAGO—A complete report on 
the 1955 Baking Industry. Exposition 
was presented at the final meeting 
of the 1955 Baking Industry Exposi- 
tion Committee, held Aug. 16-17, ac- 
cording to an announcement made by 
the chairman, Curtiss H. Scott, Gro- 
cers Baking Co., Louisville. 

The report included complete reg- 
istration figures by days, an analysis 
of baker attendance by states and 
foreign countries, and an exhibit, on 
five huge display panels, of all of 
the original printed matter, promo- 
tional pieces and bulletins prepared 
in connection with the exposition. 
The report also covered all of the 
comments received from the exhibi- 
tors on the 1955 Baking Industry Ex- 
position and their suggestions for im- 
proving the next exposition. 

Among the suggestions which were 
looked upon favorably by the com- 
mittee and which will be recom- 
mended to the next committee are: 
A change in the booth height limita- 
tion from 5 ft. to 8 ft.; the allow- 
ance of more time for bakers to 
visit the exhibits by increasing the 
exhibit hours and by reducing the 


number of meetings, both baker 
and allied; combining the theatre 
party with the banquet, and re- 


ducing by one day the over-all time 
of the exposition. 

Mr. Scott said the exhibitors were 
very generous in their praise of the 
1955 Baking Industry Exposition and 
all of the exhibitors who replied to a 
questionnaire indicated that they will 
exhibit in the next exposition, which 
is scheduled for October, 1961. He 
said it is encouraging to note that 
49% of those who replied stated that 
they wanted more space in 1961, and 
some of these actually estimated they 
would need two to three times as 
much space. One exhibitor reported 
that his company exhibited in 21 na- 
tional expositions in 1955, in various 
industries, and that the Baking In- 
dustry Exposition topped them all. 

Speaking on behalf of the entire 
committee, Mr. Scott thanked the 
exhibitors and all bakers who partici- 
pated in the 1955 Baking Industry 
Exposition, which was the most suc- 
cessful ever held by the industry. He 
also thanked the industry members 
who served on this important com- 
mittee since its formation in 1951 
and praised the excellent work of 
Harold Fiedler, secretary, American 
Bakers Assn., and Raymond J. Wal- 
ter, executive secretary, Bakery 
Equipment Manufacturers Assn., who 
served as secretary-treasurer and as- 
sistant secretary-treasurer, respec- 
tively, of the exposition committee. 

Before the meeting adjourned and 
the committee was dissolved, Gerard 
R...Williams expressed, on behalf of 
the entire committee, sincere appre- 
ciation and gratitude to Curtiss H. 
Scott for his guidance and leadership 
as chairman of the 1955 Baking In- 
dustry Exposition committee, and 
asked for a rising vote of thanks, 
which was given immediately with 
enthusiastic applause. 

Announcement of the city where 
the 1961 Baking Industry Exposition 
will be held will be deferred until a 
decision has been made by the 1961 
committee, yet to be appointed by 
the two co-sponsoring organizations, 
the American Bakers Assn. and the 
Bakery Equipment Manufacturers 
Assn. 

Those in attendance at this meet- 
ing, representing ABA, were: Chair- 
man Curtiss H. Scott, Grocers Bak- 
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ing Co., Louisville, Ky.; Karl E. Baur, 
Liberty Baking Co., Pittsburgh, Pa.; 
E. A. McLaughlin, Ward Baking Co., 
New York; Gerard R. Williams, Wil- 
liams Baking Co., Inc., Scranton, Pa.; 
E. E. Kelley, Jr., (ex officio), Amer- 
ican Bakers Assn., Chicago, and sec- 
retary-treasurer Harold Fiedler, 
American Bakers Assn., Chicago. 
Representing BEMA were: Claud 
Bryson, Baker Perkins Co., Saginaw, 
Mich.; John E. Morrill, Union Ma- 
chinery Co., Joliet, Ill.; Keith H. 
Redner, Battle Creek (Mich.) Pack- 
aging Machines, Inc.; James R. Fay 
(alternate), Champion Machinery 
Co., Joliet; J. U. Lemmon, Jr., (ex 
officio), Doughnut Corporation of 
America, New York, and assistant 
secretary-treasurer Raymond J. Wal- 
ter, Bakery Equipment Manufactur- 
ers Assn., New York. Committee 
members’ representing ABA who 
were unable to be present at the 
final meeting included: J. Roy Smith, 
Smith’s Bakery, Mobile, Ala., and 
Lewis G. Graeves (ex officio), 
Charles Schneider Baking Co., Wash- 
ington, D.C. 
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Durkee Famous Foods 


Promotes Managers 


CLEVELAND, OHIO—Two impor- 
tant appointments in the Durkee Fa- 
mous Foods division of the Glidden 
Co. have been announced by Harvey 
L. Slaughter, Glidden vice president 
and general manager of the division. 

David D. Joyce has been named as 
assistant regional sales manager of 
Durkee’s East Central region and 
George J. Sorge as assistant regional 
sales manager of the Southeastern 
region. Mr. Joyce’s territory will be 
Ohio, eastern Michigan and parts of 
Kentucky and Indiana. Mr. Sorge 
will have Georgia, Alabama, Florida 
and South Carolina. 

Both will assist in the supervision 
of all Durkee sales and service ac- 
tivities in their respective territories. 

Mr. Joyce will headquarter in Nor- 
walk, Ohio. He joined Durkee in 
1949 as a sales trainee and was later 
assigned to the Macon, Ga., division 
as territorial representative. Suc- 
cessive assignments followed as sales 
promotion manager, institutional 
product manager and assistant re- 
gional sales manager. A veteran of 
14 months service in the U.S. navy, 
he attended Bowling Green  uni- 
versity. 

Mr. Sorge, prior to association with 
Durkee in 1952, served six years in 
a sales capacity with a large food 
firm, supervising the New York and 
New Jersey territories. 

He started with Durkee’s Elmhurst 
division as sales supervisor of coco- 
nut and condiment products. In 1953 
he was appointed to the post of dis- 
trict manager of the Virginia terri- 
tory with responsibility for the full 
Durkee packaged products line. 

During World War II Mr. Sorge 
served four years with the U.S. army. 
He will headquarter in Macon, Ga. 
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Bakery Package Group 
Plans Oct. 16 Meeting 


CHICAGO — The next luncheon 
meeting of the Inter-Industry Bak- 
ery Package Committee will be Tues- 
day, Oct. 16, during the annual meet- 
ing of the American Bakers Assn. 
The announcement was made by Mer- 
rill Maughan, executive secretary of 
the committee. 

The luncheon will be in the Ruby 
Room, No. 113, at the Hotel Sherman. 




















Dr. John C. Garey 


Red Star Yeast 


Sales Executive Dies 


MILWAUKEE—Dr. John C. Garey, 
assistant to the vice president of 
sales and advertising, Red Star 
Yeast & Products Co., Milwaukee, 
died recently. 

Dr. Garey, who was 45, received 
his B.S. degree and MLS. in bacter- 
iology at Pennsylvania State Univer- 
sity. He was awarded his doctorate 
of philosophy in bacteriology at the 
University of Wisconsin in 1940. 

During 1940-42 he served as a pro- 
fessor of bacteriology at the Univer- 
sity of Illinois. He was subsequently 
research chemist for the Hiram 
Walker Co., Peoria, Ill. In 1944 he 
came to Milwaukee as director of 
research for Red Star Yeast. Dr. 
Garey went to Penn State as pro- 
fessor of bacteriology in 1947 and 
returned to Red Star Yeast in 1952 
as manager of special yeast products. 
He became assistant to the vice 
president of sales in 1954. 

In 1946 Dr. Garey was program 
chairman of the American Chemical 
Society and in 1947, president-elect 
of the Milwaukee Section. He had 
been secretary, vice-president and 
president of Agricultural and Indus- 
trial Section, Society of American 
Bacteriologists. 

He is survived by his widow, 
Eliese; a son, John C. Jr., and two 
daughters, Margaret Agnes and Mary 
Eliese at home; two sisters Misses 
Margaret and Mary Garey, both of 
State College, Pa. and a brother, Dr. 
James L. Garey, Aberdeen, Md. 
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Denver Bread Price 


Increases Announced 


DENVER — Bread price increases 
ranging from 1-3¢ per loaf appear im- 
minent for the Denver area. 

A general price increase was indi- 
cated when Arthur Vos, Jr., presi- 
dent, Macklem Baking Co., confirmed 
that his company will raise whole- 
sale price of bread. Mr. Vos said the 
increase was brought about by in- 
creased costs of labor and materials. 
He said the last increase was 2% 
years ago. 

R. S. McIlvaine, president, Rainbo 
Bread Co., indicated that his com- 
pany will follow the price increase 
trend. Supermarket officials indicated 
that they would boost the price of 
bread sold in their stores in ac- 
cordance with wholesale price in- 
creases. ~ 
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October 13-15 
Convention Dates 


For Jersey Bakers 


ASBURY PARK, N.J. — The 38th © 
annual convention and exhibition of 
the New Jersey Bakers Board of 
Trade will be Oct. 13-15 at the 
Berkeley Carteret hotel in Asbury 
Park. 

Highlights of the three-day session 
will be an exhibit of products, ‘‘Bak- 
er’s Art on Parade,” a cake decorat- 
ing contest, and a talk by Charles 
R. Murphy, Standard Brands, Inc. 
titled “Out of the Mouths of Babes.” 

Keynote speaker will be Rex Pax- 
ton, director of public relations, Suth- 
erland Paper Co., on the subject “The 
New Bakery Frontier—Public Rela- 
tions.” He will speak Oct. 15. 

Saturday, the opening day, will be 
climaxed with bakers’ “Round-up 
Night.” It will include a buffet sup- 
per, greetings and introduction by 
President Hubert Berchen, and danc- 
ing. 

Sunday afternoon will feature the 
cake decorating contest, a style show 
and the initial business session. Bak- 





GOVERNOR SALUTES 
BAKERS WEEK 


Gov. Robert B. Meyner, New Jer- 
sey, has issued a proclamation mak- 
ing Oct. 8-15 “Retail Bakers Week,” 
to coincide with the 38th annual con- 
vention and exhibition of the New 
Jersey Bakers Board of Trade. “I 
am happy to salute the proprietors 
of New Jersey’s retail bakeries on 
the occasion of the observance of 
their week, and am happy to learn 
that almost 3,000 of them will par- 
ticipate in this important observ- 
ance,” said Gov. Meyner. 





ers are invited to the president’s 
candlelight banquet and ball Sunday 
evening. 

Final sessions Monday will include 
a talk by George Sisler, Jr., An- 
heuser-Busch, Inc.; a demonstration 
by Jerry Exter, Standard Brands, 
Inc.; a panel discussion and election 
and installation of officers. 
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Seattle Baker On 


s 
Pension Fund Board 

SEATTLE—Jens L. Hansen, presi- 
dent of the Hansen Baking Co. of 
Seattle, has been appointed a trustee 
of a pension fund established for em- 
ployees of the baking industry 
throughout the U.S. 

To be known as the Bakery and 
Confectionery Union and Industry 
National Pension Fund, it was a year 
ago set up under provisions of collec- 
tive bargaining agreements between 
the international union of employees 
and their employers. A trust fund 
from which the benefits are to be 
derived will be administered by three 
groups of trustees designated as “em- 
ployer,” “union,” and “neutral.” 

Other members of the employer 
trustee group are William J. Coad, 
Jr., Omar, Inc., Omaha, Nebraska; 
Alexander M. Grean, Jr., Ward Bak- 
ing Company, New York; Daniel J. 
Uhrig, American Bakeries Co., Chi- 
cago; Harry T. Eggert, National 
Biscuit Co., New York, and George 
Faunce, Jr., Continental Baking 
Company, New York. “a 






























Tue specifications for the fine bak- 
ing qualities in all Fleischmann’s 
Frozen Fruits were established in The 
Fleischmann Laboratories. They must 
come from sections of the country 
where climate and soil combine to 
produce the finest fruits. They’re 
picked at the right degree of ripe- 
ness and carefully inspected to assure 


ae 
FLEISCHMANN is First 


.. In Frozen Fruits for Bakery Needs 


give you better pie everytime 


solid, full-bodied fruits—just right 
for all your baking needs! 


Fleischmann Freezes FLAVOR! 


Then the natural flavor and appear- 
ance of these choice fruits is preserved 
by quick-freezing . . . for the appetite 
appeal that means satisfied customers 
and repeat business. 
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TER HEALTH 
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MINNESOTA PROMOTIONAL GROUP—The first full-scale meeting of the 


newly-formed Minnesota Bakers Council was held at Charlie’s Cafe, Minne- 
apolis, Aug. 13. The first project of the promotional organization, which has 
as its purpose the sending of nutritional information about bread to doctors, 
dentists, educators and nutritionists in Minnesota, was to deliver the “Eat 
and Grow Slim” diet booklet to the state’s doctors. The members of the 
Council shown above are also buying and distributing “Better Health Begins 
with Bread” bumper strips throughout the state. Left to right above are E. R. 
Booth, Regan Bros. Co., Minneapolis; Graham McGuire, Lakeland Bakeries, 
St. Cloud; J. M. Tombers, American Bakeries Co., St. Paul; and H. J. Patter- 
son, Pillsbury Mills, Inc.; Ralph S. Herman, General Mills, Inc.; John J. 
Ahern, Jr., Rap-in-Wax Paper Co., and Carl Bergquist, Zinsmaster Baking 


Co., all of Minneapolis. 


Minnesota Bakers Council Formed for 
“Grass Roots’ Industry Promotion 


MINNEAPOLIS—Over 40 members 
of the baking and allied industries 
met here Augest 13 for the first 
full organizational meeting of the 
newly formed Minnesota’ Bakers 
Council. In the development stage 
for several months, the new council 
is not intended to duplicate any work 
of the Minnesota Bakers Assn., but 
rather is a promotion council modeled 
after the Texas Gulf Nutrition Coun- 
cil and somewhat on the pattern of 
the Royal Order of Loyal Loafers. 

Choosing as its motto “Better Nu- 
trition through Education,” the Min- 
nesota Bakers Council is devoting its 
major promotional effort to carrying 
the baking industry’s nutrition story 
to doctors, dentists, educators and 
nutritionists. 

At the meeting at Charlie’s Cafe 
Aug. 13, the organization chose as 
its first project the dissemination of 
the booklet “Eat and Grow Slim” to 
all medical men in the state, through 
the cooperation of the American In- 
stitute of Baking and the Bakers of 
America Program, Chicago. Between 
8,000 and 10,000 of these booklets 
will be issued in the next quarter, 
it is expected. 

To qualify for membership in the 
new Minnesota Bakers Council, the 
baker or allied man must pay for 


and distribute 20 of the bumper 
strips recently devised by the West 
Virginia Bakers Assn. carrying the 
message, “Better Health Begins with 
Bread.” In day-glo colors of red 
and black, the stickers are being 
distributed at cost and each applicant 
for council membership will issue 
20 of these to his friends and as- 
sociates for use on automobiles, bak- 
ery trucks or other display points. 
As a part of the distribution of these 
slogans, members of the council are 
also making it possible for additional 
members to join by mailing in a 
card for their own supply of bumper 
strips. 

Graham McGuire, Lakeland Baker- 
ies, St. Cloud, Minnesota, one of the 
directors and founders of the organ- 
ization, pointed out during the meet- 
ing that the council has three prime 
purposes: to recreate the enthusiam 
and optimism toward the baking in- 
dustry in the Upper Midwest area, 
to cooperate with the American 
Institute of Baking, the Bakers of 
America Program and other organ- 
izations such as the Wheat Flour 
Institute at the “grass roots’ level, 
and to utilize its time most effi- 
ciently in getting every baker and 
allied man behind one piece of na- 
tional promotion material at a time 


so that it may be distributed in the 
best interests of the industry as a 
whole. 

Mr. McGuire mentioned that the 
Minnesota Bakers Council was the 
fourth such organization to work 
out such a program on a local level 
as he paid tribute to the Texas 
group, the Royal Order of Loyal 
Loafers in Chicago, and activities 
of the West Virginia Bakers Assn. 

Two nationally known guests were 
at the meeting, Miss Marguerite 
Robinson of the American Institute 
of Baking consumer service de- 
partment, Chicago, and Dudley E. 
McFadden, public relations director 
of the Bakers of America Program. 
Miss Robinson told of her promo- 
tional activity in various schools and 


urged greater recognition by the bak-. 


ers of many of the services offered 
by AIB. 

Mr. McFadden mentioned that 
there are 37 million students in the 
grade and high schools today, and 
it would take 60% of the Bakers 
of America budget to spend 1¢ for 
each student per year. He emphasiz- 
ed that the first step should be at 
the local level and offered the ser- 
vices of his program in sending out 
the diet booklet. 

A. J. Petersen, Zinsmaster Bak- 
ing Co., Minneapolis, head of the 
executive committee, stressed that 
there are no limitations on member- 
ship, but also stressed that the ap- 
plicant must qualify by performing 
a definite task. 

The first task was outlined by Mr. 
Petersen and included the applicant 
becoming a member himself and as- 
sisting the executive committee in 
getting additional members. Mr. 
Petersen appointed a membership 
committee, with Darel J. McKinney, 
American Bakeries Co., St. Paul, as 
chairman. Other members are: 
Edward Hostettler, Federal Bakery, 
Winona; W. A. Richards, Brolite Co., 
Minneapolis; Percy Sorenson, Glad- 
ness Bakeries, Minneapolis; Elmer 
Hoelscher, Standard Brands, Inc., 
Minneapolis; Howard Whitney, Rap- 
in-Wax Paper Co., Minneapolis; M. 
J. Swanson, Red Star Yeast & Prod- 
ucts Co., St Paul; Dighton Watson, 
Anheuser-Busch Inc., St. Paul; Dick 
Schoup, Choice Foods, Inc., Minn- 
eapolis, and Dean Perkins, Pillsbury 
Mills, Inc., Minneapolis. 

The officers of the association, elec- 
ted by the board of directors at one 
of the first meetings of the council, 
include Edwin R. Booth, Regan 
Bros. Co., Minneapolis and John J. 
Ahern, Jr., Rap-in-Wax Co., Minne- 
apolis as baker and allied co-chair- 
man _ respectively. George Emrich, 
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Emrich Baking Co., Minneapolis is 
treasurer, and Frank W. Cooley, Jr. 
the American Baker magazine, Min- 
neapolis is secretary. 

The directors of the Minnesota 
Bakers Council are: Graham Mc- 
Guire, Lakeland Baking Co., St. 
Cloud; Carl Bergquist, Zinsmaster 
Baking Co., Minneapolis; William 
R. Heegaard, Russell-Miller Milling 
Co.; Ralph S. Herman, General Mills, 
Inc.; Edward O’Connell, Eddy Bak- 
ing Co., Helena, Mont.; J. M. Tom- 


bers, American Bakeries Co., St. 
Paul; George Pillsbury, Pillsbury 
Mills Inc.; J. M..Feist, Standard 


Brands, Inc.; Paul M. Petersen, Inter- 
national Milling Co.; Harold L. Kev- 
ern, Swift & Co., St. Paul; William 
D. Booth, National Tea Co., Hopkins, 
Minn.; Harold L. Hoffman, Red Owl 
Stores, Hopkins; Wendell Fish, Fed- 
eral Baking Co., Winona, Minn; T. 
C. Van Meter, Park Region Bakery, 
Fergus Falls, Minn., president of the 
Minnesota Bakers Assn, and William 
McIntyre, Rochester Bread Co. 
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“Hole-In-One" Hard 
To Get; Costly, Too 


NEW YORK—‘What price glory” 
is the question William E. Derrick 
is asking himself after scoring a hole- 
in-one at the Sleepy Hollow golf club 
Aug. 26. Mr. Derrick, head of Wil- 
liam E. Derrick Co., a bakery supply 
house, says the initiation costs for 
membership in the select hole-in-one 
golfers comes high. (Everybody 
shares in his achievement at the 
19th hole.) 

Playing in a foursome which in- 
cluded Phil Eisenminger of Standard 
Brands, Inc., New York; Walter 
Jacobi, general manager of Ebinger 
Baking Co., Brooklyn, and Douglas 
Boyle, manager of the Robert E. Lee 
hotel, Winston-Salem, N.C., Mr. Der- 
rick hit a No. 3 iron shot at the pin 
191 yards away, and soon jubilation 
was abroad on the golf course. Pre- 
viously, in the same round, Mr. Der- 
rick had scored an eagle three on a 
par five hole. 

Mr. Derrick, a former vice presi- 
dent of Pillsbury Mills, Inc., admits 
he could not stand that sort of 
prosperity and blew up on two sub- 
sequent holes, taking an 8 on one and 
a 9 on the other to finish with a 
score of 94 for the 18-hole round. He 
intends to have the one-in-a-million 
ball mounted as a desk ornament. 
The ball was one of a box of a dozen 
which his sister, visiting in Scotland, 
recently sent him. 














1. 


_ K.C. CELEBRATES CASEY’S BIRTHDAY—Five thousand pounds of birth- 





| day cake were baked in Kansas City recently to honor the 66th birthday of 
Casey Stengel, manager of the New York Yankees. At a Yankee-Athletics 


game in Kansas City recently, the date that the New York manager 
_ Was born in Kansas City, 33,000 customers shared in the five 1,000 Ib. cakes 


Si 18-20, 
a 


Ye 


baked by the Cake Box Bakeries for the event. At the left Mr. Stengel is 
shown with a special cake. To his right is Arnold Johnson, president of the 
Kansas City Athletics and Sam Pasternak, president of the Cake Box firm. 
A portion of the crowd receiving their share in the celebration is shown at 


the right. 
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Produce Profits With Peach Products 


PEACH NUT COOKIES (DROP) 
Cream together: 
3 lb. 4 oz. sugar 
2 lb. shortening 
1 oz. cinnamon 
2 lb. ground dried peaches 
1 oz. salt 
1 oz. soda 
Mix in: 
1 lb. whole eggs 
s tir in: 
2 lb. 8 oz. milk 
Vanilla to suit 
Add: 
8 0z. chopped walnuts 
Sift together and mix in: 
3 lb. 8 oz. pastry flour 
8 oz. cocoa 
Drop out on lightly greased and 
dusted pans. Bake carefully at about 
375°F. These cookies burn readily, 
so watch them closely during baking. 
PEACH HERMITS 
Cream together: 
1 lb. granulated sugar 
1 lb. brown sugar 
12 oz. shortening 
% oz. salt 
% oz. cinnamon 
Add: 
8 oz. honey 
Stir in gradually: 
10 oz. whole eggs 
Then add: 
8 oz. milk 
Mix in: 
1 1b. 4 0z. ground dried peaches 
12 oz. seedless raisins 
60z. chopped candied cherries 
Sift together and mix in: 
2 lb. 4 oz. pastry flour 
1% oz. baking powder 
Drop out, about the size of a whole 
walnut, on greased and dusted pans. 
Bake on double pans at about 375°F. 
Note: Soak the peaches for about 
20 minutes before grinding them. 


PEACH SLICES 

Cream together: 

1 lb. 2 oz. granulated sugar 

1 lb. shortening 

1 oz. salt 

Lemon flavor to suit 
Add: 

4 oz. egg yolks 
Sieve and fold in: 

2 Ib. pastry flour 

2 lb. bread flour 

1 oz. baking powder 
Then work in: 

1 Ib. 8 oz. milk 

Roll out about one-half of this 
dough and cover the bottom and 
sides of a greased bun pan 18 by 26 
in. Spread a layer of peach paste 
or jam over this. Roll out the bal- 
ance of the dough and cover the 
paste or jam. Take a fork and punch 
a number of holes into the top dough 
so that the steam will have a chance 
to escape. 

Then wash the top with milk or 
an egg wash and sprinkle some gran- 
ulated sugar on if. Place in the oven 
and bake at about 375°F. When 
baked, allow to cool and then cut 
into slices of desired size. 


PEACH TARTS 

Roll out a piece of puff paste dough 
to about % in. thickness and cut out 
pieces with a 3-in. scalloped cutter. 
Roll each of these pieces a little 
thinner with a rolling pin into an 
oval shape. Place % of a canned 
peach, which has been thoroughly 
drained, in the center. Then cut 
some strips about % in. wide, wash 
the edges of the oval pieces and 
place two strips criss-cross over the 
peaches. Press the ends of the strips 


down on the oval piece. Trim, and 
wash the strips with an egg wash. 
Rest for about 15 minutes and then 
bake. 


PEACH PIE FILLING (CANNED) 
Drain the juice from 1 No. 10 can 
of peaches. Add enough water to 
make one quart of liquid: Place the 
juice on the fire to boil with: 
1 lb. sugar 
Mix together well: 
1 Ib. sugar 
% oz. salt 
% oz. nutmeg 
3 0z. tapioca (40 mesh) 

Stir the sugar and tapioca mixture 
slowly in the juice and sugar on the 
fire. When it begins to boil, stir 
rapidly until the mixture clears up 
and thickens. Remove from the fire 
and add the drained fruit to the 
thickened juice and mix in carefully. 
Cool the filling before using. 

Note: Cornstarch may replace tap- 
ioca if desired. A small amount of 
yellow coloring will improve the ap- 
pearance of the filling. 

Some bakers will prepare the peach 
filling by using three No. 10 cans of 
peaches and one No. 10 can of 
crushed apricots, as peaches some- 
times are quite flat. This procedure 
will improve both the color and fla- 
vor of the filling. 

Cinnamon may be used to replace 
nutmeg if desired. 


PEACH CHIFFON PIES 
(CANNED PEACHES) 

Drain the juice from one No. 10 
can of peaches and add enough water 
to make one quart of liquid. Bring 
this to a boil with: 

1 lb. granulated sugar 
% oz. salt 
Mix together, add and stir in until 
thick: 
1 lb. granulated sugar 
5 oz. cornstarch 
Then add the drained peaches. 
Stir this mixture into: 
2 lb. 8 oz. stiff meringue 

Place into baked pie shells at once. 
When cool, cover with meringue if 
desired, and bake to a golden brown 
color. 

The peaches should be crushed into 
small pieces before they are added. 


PEACH LAYER CAKES 
Mix together on low speed for 
about 5 minutes: 
5 lb. cake flour 
2 lb. 8 oz. shortening (emulsifying 
type) 
Add and mix for 5 minutes: 
6 lb. granulated sugar 
8 oz. milk solids (non-fat) 
3 lb. canned peaches 
3 oz. salt 
6 oz. baking powder 
Then add and mix until smooth: 
2 Ib. 12 0z. whole eggs 
5 lb. canned peaches 
Deposit into pans of desired size 
and bake at about 375°F. When 
baked and cooled, fill and ice as de- 
sired. 
Suggested icing: 
White Fudge Icing 
Cook to 228°F.: 
2 lb. 4 oz. granulated sugar 
6 oz. honey or invert syrup 
1 Ib. milk 
When cool, add and beat together 
until smooth: 
6 oz. butter 
4 lb. 8 oz. powdered sugar 
Vanilla to suit 
If a thinner icing is desired, thin 








down the above icing with some 
cream or evaporated milk and beat 
smooth. 


PEACH BARS 

Mix together between the hands, 
the same as for pie dough: 

2lb.4 oz. pastry flour 
2 lb. granulated sugar 
1 Ib. 6 oz. shortening 

% oz. salt 

1 lb. macaroon coconut 
6 oz. fine chopped nuts 
Vanilla extract to suit 

Take one-half of this mixture and 
spread it out evenly on a bun pan 18 
by 26 in., greased and flour dusted. 
Dust a little flour over the top sur- 
face, and with a small rolling pin 
roll out evenly and smoothly to cover 
the whole surface of the bottom of 
the pan. Then spread a layer of 
peach paste over this about % in. 
thick. 

Take the remaining part of the 
mixture of flour, sugar and coconut 
and sprinkle evenly over the top of 
the peach paste. Dust a little flour 
over the surface and roll out lightly 
and smooth. Then sprinkle granu- 
lated sugar over the whole surface 
and place in the oven. Bake at about 
375°F. It will require about 40 min- 
utes to bake to a golden brown color. 
When baked and thoroughly cooled, 
cut into squares or bars of desired 
size. 

Peach Paste 
5 lb. dried peaches 
2 lb. 8 oz. invert syrup 
2 lb. 8 oz. granulated sugar 
12 oz. corn syrup 

Soak the peaches in water for 
about 15 or 20 minutes. Drain and 
grind fine. Add the balance of the 
ingredients and mix smooth. Add wa- 
ter until the desired consistency is 
reached. 











PEACH PIE FILLING 
(DRIED) 


Weigh off and wash thoroughly: 

10 lb. dried peaches 

Then add and allow to soak over- 
night: 

20 Ib. hot water 

Then drain the juice and if less 
than 5 quarts, add enough water to 
make that amount, 

Place this on the stove with: 

5 lb. sugar 

3 lb. corn syrup 

2 oz. salt 

1% oz. cinnamon (if desired) 

Bring this to a boil and then mix 
in, well blended: 

3 lb. sugar 
1 Ib. 4 oz. cornstarch 

Stir thoroughly until the mixture 
clears and thickens. Then remove 
from the fire and add the drained 
peaches and stir in carefully. 

Note: More or less sugar may be 
used to suit taste. Cool the filling 
thoroughly before using. 

The addition of a small amount 
of citric acid will add tartness to the 
filling. 

PEACH FILLED COOKIES 

Cream together: 

1 lb. powdered sugar 
1 Ib. butter 
1 lb. shortening 
¥% oz. salt 
Vanilla flavor to suit 
Add: 
8 oz. whole eggs 
Sift, add and mix until smooth: 
3 Ib. pastry flour 

Roll out about one-half of the 
dough to % in. in thickness. Cut out 
pieces with a scalloped cutter and 
place them on a pan. Take the bal- 
ance of the dough and roll it out to 
about 3/16 in. thickness. Cut out 
pieces with the same cutter as be- 
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fore and then cut a hole in the cen- 
ter with a small round cutter. Wash 
the pieces on the pan with water 
and place the rings on top of them. 
Wash the edges with an egg wash 
and then place a spot of peach paste 
or jam in the center. Place in the 
oven and bake at about 375°F. 
After baking and when cool, glaze 
the tops with a thin water icing. 
PEACH MUFFINS 
Cream together: 
1]b. 12 oz. granulated sugar 
12 oz. shortening 
1% oz. soda 
1% oz. salt 
Add gradually: 
1 Ib. whole eggs 
Stir in: 
1 qt. molasses 
Add: 
4 lb. milk 
Stir in: 
21b. chopped dried peaches 
Sift together and add: 
4 lb. 12 oz. bread flour 
3 0z. baking powder 
Add and mix in: 
11b. whole wheat flour 
Deposit in greased cup cake or 
muffin pans. Bake at about 375°F. 


PEACH SPICE CAKES 
Cream together: 
2 lb. 8 oz. granulated sugar 
1 Ib. shortening 
21b. dried ground peaches 
5 oz. cake flour 
% oz. cinnamon 
2 oz. soda 
1 oz. salt 
¥% oz. allspice 
% oz. cloves 
¥% oz. ginger 
Stir in: 
8 oz. whole eggs 
Add: 
4 lb. 4 oz. buttermilk 
Sift, add and mix until smooth: 
2 lb. 8 oz. cake flour 
Deposit into pans of desired size 
and shape. Bake at about 375°F. 
When baked and cool, fill and ice the 
cakes with the following icing: 
Peach Butter Cream 
Place in a mixing bowl: 
1lb. whole eggs 
Add slowly: 
5 lb. powdered sugar 
When well incorporated, add and 
beat to the desired consistency for 
icing: 
2 Ib. butter 
2 lb. shortening 
¥% oz. salt 
Then mix in: 
1lb.80z. fine ground dried 
peaches 


PEACH FILLED COCONUT 
COOKIES 
Cream together: 
1 Ib. 12 oz. granulated sugar 
1 Ib. 2 oz. shortening 
% oz. soda 
% oz. ammonia 
% oz. nutmeg 
¥% oz. salt 
Add: 
8 oz. whole eggs 
Mix in: 
¥% pt. honey 
40z. water 
Then mix in: 
1lb. macaroon coconut 
2 lb. 12 oz. pastry flour 

Roll out one-half of the dough 
about % to 3/16 in. thick. Cut into 
cookies having a 2% or 3 in. dia. 
Place the cookies on lightly greased 
Pans. 

Wash the cookies with water and 
then place a spot of peach paste in 
the center. After the peach paste 
has been placed on the cookies, cover 
them with cookies cut out of the 
balance of the dough. Cut these 
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cookies slightly thinner if possible. 
Seal the edges slightly and then wash 
the tops with a little milk or an egg 
wash. Bake carefully at about 
360°F. Double pan if necessary. 
FRESH PEACH PIE FILLING 
Bring to a boil: 
3 qt. water 
4 lb. sugar 
% oz. salt 
Mix together and stir in: 
9 oz. cornstarch 
2 lb. sugar 
¥% oz. nutmeg 
Cook until clear. Remove from 
fire and stir in a few drops of yel- 
low color. 
Then mix in carefully: 
20 lb. fresh sliced peaches 
Allow to cool before using. 


PEACH WHOLE WHEAT 
COOKIES 


Cream together: 
3 lb. brown sugar 
2 Ib. shortening 
2 lb. 80z. dried peaches 
1 pt. honey 
1 oz. soda 
1% oz. cinnamon 
1% oz. salt 
Add: 
1 lb. whole eggs 
Stir in: 
2 Ib. 8 oz. buttermilk 
Mix together and add: 
3 lb. whole wheat flour 
41b.80z. pastry flour 
2% oz. baking powder 
Roll the dough out to about % in. 
thickness. Sprinkle well with granu- 
lated sugar. Then roll the dough out 
to about % in. thickness. Cut out 
the cookies, using a 2% or 3-in. plain 
or scalloped cutter. Bake on lightly 
greased pans at about 375°F. 
Note: If desired in order to con- 
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A. J. Vander Voort 


A. J. Vander Voort 


. +. technical editor, author of this 
monthly formula feature and con- 
ductor of the Bake Shop Trouble 
Shooter (see page 40) and the Do 
You Know feature (see page 29), 
is head of the School of Baking, 
Dunwoody Industrial Institute, Min- 
neapolis. 





have been cut in % in. pieces, scalded 


with hot water and soaked for 5 to 


10 minutes and then drained. 
Deposit in a greased and papered 
bun pan. Bake at about 375°F. Aft- 
er baking and when cooled, cut into 2 
in. squares. 
If desired, powdered sugar may be 
sifted on the top. 


PEACH CHIFFON PIES 
(DRIED PEACHES) 
Mix together and soak overnight: 
4 lb. dried peaches 
8 lb. water 
Add and bring to a boil: 
4 lb. granulated sugar 
\% oz. cinnamon 
¥% oz. salt 
Then add and stir in thoroughly: 
2% oz. gelatin dissolved in 
2 Ib. water 
Remove from the fire and pour the 
mixture gradually into 3 Ib. of stiff 
meringue, stirring it in thoroughly 
with a wire whip. Fill into baked 
shells. If desired, when the filling 
is cooled, cover with meringue and 





serve sugar, do not sprinkle any bake to a golden brown color. 
sugar on top of the cookies but wash 
them with a good egg wash before 


placing them in the oven. 


PEACH DELIGHT SQUARES 
Cream together: 
1 lb. 14 oz. brown sugar 


Meringue 
Beat together: 
2 lb. egg whites 
2% |b. granulated sugar 
\% oz. salt 
\% oz. cream of tartar 


8 oz. butter Add: 
% oz. salt Vanilla to suit 
= PEACH OATMEAL BARS 
1 1b. whole eggs 
Stir in: Cream together: 
8 oz. milk 2 lb. 6 oz. granulated sugar 
Sift together, add and mix until 1 Ib. shortening 
smooth: %4 oz. soda 
1 Ib. 2 oz. flour Vanilla to suit 
% oz. baking powder Add: 
Then add: 8 oz. honey 
7 0z. chopped nuts Stir in: 


12 oz. chopped dried peaches which 8 0z. whole eggs 


Peaches for "Something Different” 


Mrs. Housewife is forever looking for something different to serve 
at meal time or for those in-between snacks. Just about every one in 
the food industry realizes this. Therefore, the baker, if he is to receive 
his share of the food dollar, must do everything possible to satisfy the 
demand for variety. 

Baked foods containing peaches have not only appetite but sales 
appeal. The baker should take advantage of this. The accompanying 
formulas will produce tasty products with peachy flavor to offer your 
customers. Start featuring some of them at once. 

Making a variety of bakery foods is not conducive to easy produc- 
tion but it is one positive way for increasing sales. That is, if im mer- 
chandising is used in conjunction. It is necessary that the sales force be 
kept on their toes in promoting special items. Good window and dis- 
plays in the show cases are of the utmost importance. Many allied 
trades have available advertising material that will be of great assist- 
ance when properly used. 

In the production of baked foods containing dried peaches it is 
essential that the peaches be soaked in warm water for 10 or 15 minutes 
before chopping or grinding them. They should be thoroughly drained 
before they are chopped or ground. Dried fruits will absorb a consider- 
able amount of moisture and will cause the baked foods to dry out with- 
in a short period. This must be avoided if customers are going to be 
satisfied. The time spent in proper preparation will pay dividends. 


Then add: 

1 Ib. 2 oz. milk 

Stir in: 

1 lb. 80z. ground dried peaches 

Mix together, add and mix in: 

3 lb. pastry flour 
1 lb. oatmeal 

Scale off into 1 lb. pieces. Roll 
out round in strips the length of a 
bun pan. Place three strips on each 
pan and flatten out to about three 
in. in width. Wash the tops with 
milk or an egg wash. 

Bake on double pans at about 
375°F. When baked, if desired, ice 
with a thin water icing and cut into 
bars about 1% in. wide. 

Note: Soak the peaches for about 
10 minutes before grinding them. 


PEACH LOAF CAKES 
Cream together: 
2 Ib. 4 0z. granulated sugar 
12 oz. butter 
12 oz. shortening 
%4 oz. salt 
¥% oz. cinnamon 
Vanilla to suit 
Beat up light: 
2 lb. whole eggs 
2 Ib. granulated sugar 
Add this slowly to the creamed 
mass. 
Add alternately with the flour: 
3 Ib. milk 
Sift together and mix in: 
5 Ib. 8 oz. cake flour 
2% oz. baking powder 
Then mix in: 
4lb. chopped dried peaches 
Deposit into loaf cake pans and 
bake at about 360°F. 
If desired, these cakes may be used 
with the following icing: 
White Fudge Icing 
Cook to 228°F.: 
2 lb. 4 0z. granulated sugar 
6 oz. honey or invert syrup 
1 Ib. milk 
When cool, add and beat together 
until smooth: 
6 oz. butter 
4 lb. 8 oz. powdered sugar 
Vanilla to suit 
If a thinner icing is desired, thin 
down the above icing with a little 
evaporated milk and beat until 
smooth. 
Note: Soak the peaches for about 
10 minutes before grinding them. 


PEACH RAISIN SAUCE CAKES 
Cream together: 
3 1b. brown sugar 
12 oz. shortening 
2% oz. soda 
2 oz. salt 
3 1b. ground seeded raisins 
Add slowly: 
12 oz. whole eggs 
Add alternately with the flour: 
2 Ib. buttermilk 
Sieve and fold in: 
4 lb. cake flour 
Then add: 
2 qt. canned crushed peaches 
Scale into pans of desired size and 
shape. Bake at about 375°F. After 
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the cakes are baked and cool, place 
a raisin jam or icing between two 
layers. Then ice and finish with the 
following icing: 
Boiled Icing 
Boil to 240°F.: 
5 lb. granulated sugar 
1 lb. corn syrup 
1 pt. water 
When the sugar syrup has 
reached the desired temperature, 
pour slowly into the following beaten 
mass: 
1 lb. 8 oz. egg whites 
A pinch of salt 
A pinch of cream of tartar 
Continue beating until the icing is 
stiff. Then stir in: 
8 oz. powdered sugar 
Vanilla flavor 


Raisin Jam 

Cook until a smooth paste is ob- 
tained: 

3 lb. 8 oz. ground seeded raisins 
1 lb. 8 oz. brown sugar 

1 Ib. 12 oz. water 
% oz. salt 

14 oz. cinnamon 

A little lemon flavor 

1% oz. corn starch 

Store in refrigerator. 

PEACH CARAMEL CAKES 

Mix together for approximately 
5 minutes on low speed: 

5 lb. cake flour 
2 lb. 8 oz. emulsifying type short- 
ening 

Add and mix in for about 3 min- 
utes: 

6 lb. 12 oz. granulated sugar 
2% oz. salt 
5% oz. baking powder 
2 Ib. 8 oz. milk 
Then add and mix in for 4 minutes: 
2 Ib. 12 oz. whole eggs 
Stir in for about 1 minute: 
2 lb. milk 

Then add and mix in for about 2 
minutes: 

5 lb. crushed canned peaches 

Deposit in pans of desired size and 
bake at about 360°F. 

Note: Be sure that the peaches are 
broken up into small pieces. Scrape 
down the bowl and mixing paddle 
several times during the mixing pe- 
riod. After the cakes are baked and 
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cool, ice them with the following 
icing: 
Caramel Base 
Cook together at 320°F. 
5 lb. brown sugar 
1 lb. butter 
1 lb. 8 oz. water 
Remove from fire and stir in the 
following mixture gradually: 
3lb.60z. granulated sugar 
1 Ib. 12 oz. milk solids (non-fat) 
2 lb. 8 oz. water 
Continue mixing until smooth. Cool 
before using. 
Caramel Icing 
Mix together: 
5 lb. powdered sugar 
¥% oz. salt 
Vanilla to suit 
Add and mix in: 
1 Ib. 4 oz. boiling milk 
12 oz. invert syrup 
Then stir in: 
12 oz. melted shortening 
6 oz. melted butter 
Then stir in and mix in 
smooth: 
6 lb. caramel base 
1 lb. shortening 
Apply the icing while it is warm 
(about 110°F.) for a glossy finish. 
This may be reheated by placing it 
in a warm water bath. 


BREAD iS THE STAFF OF LIFE 


Chicago Bakers Club 
Holds Final Outing 


CHICAGO—Over 250 members and 
guests gathered at the Elmhurst 
Country Club on Aug. 21, for the 
final 1956 golf tournament sponsored 
by the Bakers Club of Chicago. 

William J. Baker, Standard Brands, 
Inc., Chicago, was awarded the two- 
piece set of matched luggage in the 
merchandise contest and Leonard M. 
Franzen, Standard Brands, Inc., 
Chicago, won the clock radio in the 
same contest. 

Walter Bespole, Elgin Milk Pro- 
ducts Co., Chicago, “nosed out” 
Richard Moreau, Moreau & Risch, 
Inc., Milwaukee, for the president’s 
cup. 

Included in the top golf prize win- 
ners were: Paul F. Biehl, Biehl & 
Livingston, Inc., Chicago; Walter M. 


until 





NEW QUARTERS—Shown above is the spacious new lobby which will greet 
visitors to the International Milling Co. in the Investors Bldg., Marquette 
and Eighth St., Minneapolis. International’s 30,000 sq. ft. of offices occupy 
the entire 12th floor of the building. Previously, the company had occupied 
several floors of the McKnight Bldg. in Minneapolis. All departments of 
International moved to the new address except the research laboratory and 
quality control department, which remain in their own building at 1423 S. 


Fourth St., Minneapolis. International’s telephone number remains the same, 
FEderal 6-7751. The new mailing address is: International Milling Co., Min- 


neapolis 2, Minn. 
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MINNESOTA PLAY-DAY—The Lanpher trophy for the low baker gross 
during the recent Minnesota Baker-Allied Golf Tournament and Play-Day 
was won this year by Paul Storvick, Storvick Bakery, Minneapolis. Shown 
above, left to right, are J. M. Long, secretary of the Minnesota Bakers Assn.; 
Mr. Storvick, holding the trophy; George Emrich, Emrich Baking Co., Min- 
neapolis, elected 1957 golf day chairman; E. R. Booth, Regan Bros Co., 1956 
chairman, holding the permanent plaque on which Mr. Storvick’s name will 
be inscribed, and C. V. Egekvist, Egekvist Bakeries, Minneapolis, this year’s 


assistant chairman. 





Christensen, National Yeast Corp., 
Chicago; Richard Everix, Everix 
Bakery, Fond du Lac, Wis.; George 
Fooshe, Jr., J. W. Allen & Co.,, 
Chicago; Henry French, The North- 
western Miller, Chicago; Cass Gor- 
ham, Bear-Stewart Co., Chicago; 
Edmond Litoborski, the H. W. Conrad 
Bakery, Inc., Momence, Ill.; Edward 
K. McLaughlin, Wesson Oil & Snow- 
drift Sales Co., Chicago; William 
Olney, Kalamazoo Vegetable Parch- 
ment Co., Chicago; Al Petry, Crown 
Bakery, Crown Point, Ind.; and 
Richard Rathman, Louis Rathman 
Agency, Inc., Elmhurst, Il. 

Non-participant prize winners in- 
cluded: Edward N. Heinz, Jr., Food 
Materials Corp., Chicago; Ray F. 
Frink, National Yeast Corp., Chicago; 
Joseph Janos, Durkee Famous Foods, 
Chicago; Edward T. Peach, Pepper- 
idge Farm, Inc., Downers Grove, II1.; 
and Orville Pickens, Kitchens of 
Sara Lee, Inc., Chicago. 

Edmund Kutchins, New Process 
Baking Co., Chicago, announced that 
the third annual orphans’ outing will 
be Sept. 8. 


BREAD IS THE STAFF OF LIFE 


lowa Bakers Plan 
Fall Meeting Oct. 2 


CEDAR RAPIDS, IOWA—A tour 
and discussion of variety production 
with labor saving devices will be on 
the Iowa Bakers Association’s fall 
meeting program scheduled for Oct. 


2 at the Montrose Hotel, Cedar 
Rapids, Iowa. 

A tour through the Wilson & Co. 
plant in Cedar Rapids is planned. A 
number of fall specialties will be 
shown and several decoration demon- 
strations are planned for the after- 
noon. 
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Hilker Representative 


CHICAGO—Carl! Hilker, president, 
Hilker and Bletsch Co., Chicago, bak- 
ery materials manufacturer, an- 
nounces the appointment of Rod. S. 
Byers as special sales representative. 
For several years, Mr. Byers owned 
and operated wholesale and retail 
bakeries in the upper Midwest states. 
Mr. Byers will call on accounts in 
Illinois and adjoining states. 


John Hagy, Baking 


Trade Leader, Dies 


PHILADELPHIA — John Hagy, 
who was widely known in the baking 
industry, died Aug. 20 at the age 
of 61. 

Most recently Mr. Hagy had been 
with the General Baking Co. He 
began his career with the Freihofer 
Baking Co., Philadelphia, in 1914. In 
1919 he joined the General Baking 
Co., remaining with that firm 22 
years. He returned to Freihofer in 
1942, resigning as executive vice 
president of the company in 1952. 
Later he rejoined General Baking. 

Mr. Hagy was a past president of 
the Pennsylvania Bakers Assn. and 
the Philadelphia Bakers Club. He 
had also served as a member of the 
board of governors of the American 
Bakers Assn. 

Surviving are the widow, Jessie, 
and a son, Jack. 

BREAD IS THE STAFF OF LIFE 

BISCUIT FIRM CONTROL SOLD 

BALTIMORE—The Maryland Bis- 
cuit Co. announced that a group of 
Baltimore residents headed by J. B. 
Wharton, Jr., and George L. Hewitt 
has bought controlling interest in 
the company from William C. Scott 
and the Mercantile-Safe Deposit & 
Trust Co. Mr. Wharton was formerly 
financial vice president of the Glenn 
L. Martin Co., and Mr. Hewitt has 
been serving as executive vice pres- 
ident of Maryland Biscuit. Mr. Scott 
was formerly president of the biscuit 
company. Mr. Wharton will serve as 
chairman of Maryland Biscuit, and 
Mr. Hewitt will be president and 
treasurer. 





BAKERY PRODUCTS 
SALES DOWN 


WASHINGTON — Dollar volume 
sales in bakery product stores in 
the U.S. during June dropped 7% 
from the June, 1955, figure and were 
4% lower than the May, 1956, figure, 
according to a monthly retail trade 
report of the U.S. Department of 
Commerce. Dollar volume sales for 
the first six months of this year 
were down 3% from the same period 
last year. 
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WHAT SELLS BAKED FOODS? 


(No. 2 in a series) 


IT TAKES OLD-FASHIONED 
SKILLS AND ULTRA-MODERN 
EQUIPMENT 


to mill, grade, process and distribute Pillsbury Flours 





EVEN X-RAYS find their important place in an ultra-modern Pillsbury Mill. This equipment is used 
to probe to the heart of wheat shipments, assure the soundness of the raw material. Years ago a 
miller could grind wheat into flour with relatively simple equipment. But, today, modern bakers 
require flour milled to close specifications. The uniform production of such flour depends on extensive 
scientific tests and controls—the kind of research that has become standard practice at Pillsbury. 
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PNEUMATIC CONVEYOR SYSTEMS like this are modern replace- AUTOMATION AT WORK! This engineer is reading the many § PILL 
ments for the old “elevator” method of moving grain and grain instruments essential to process control. Sensitive measurements § whe. 
products through the mill. The products literally ride on air as they are taken at each critical stage of the transformation of various § as t 
are carried from one process to another. Every step of the way all wheats into individual flours, each with its pre-determined | mat 
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THE PATIENCE AND SKILL of experienced craftsmen are still required in the modern flour mill. Even in an age of electronic 
marvels, there is no substitute for the practiced know-how of the Master Miller. Here a Pillsbury craftsman prepares — 
with exacting accuracy—a grinding surface on a mill roller. Skill like this—plus science—assures Pillsbury quality. 


PILLSBURY PLANT at Springfield, Illinois is one of 9 where carefully selected 
wheat is processed. At Springfield, quality bakery flours are produced, as well 
as the famous Pillsbury Bakery Mixes and Bases. Almost completely auto- 
matic in operation, this Springfield mix plant is one of the most modern of 
its kind in the world. Rigid quality control is exercised by constant testing. 


Your Partner in Building Sales 





PILLSBURY MILLS, INC., MINNEAPOLIS 2, MINNESOTA 
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RODNEY MILLING COMPANY | 
KANSAS CITY,.U.S. A. 


22,000 CWTS. DAILY CAPACITY - 5,750,000 BUSHELS STORAGE 
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One reason RODNEY flours have 
such a well deserved reputation for 
producing fine bread is that the 
RODNEY organization for many 
years has devoted its output exclu- 
sively to bakery flours. Such special- 
ization permits greater selectivity in 
choosing premium wheats, greater 
exactness in milling and the oppor- 
tunity to standardize production 
with an expert knowledge of what 


the baker wants. 
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King ny the Baker’s Doorbell 





John Peterson has been named dis- 
trict manager for Snyder’s Bakery, 
Inc., Walla Walla, Wash., and will 
supervise sales in the Tri-Cities, 
Umatilla, Walla Walla and Colum- 
bia Counties. 


The new $1,250,000 Hart’s Bakeries 
plant, Memphis, Tenn., was opened 
recently. The new 48,000 sq. ft. bak- 
ery is almost completely automatic. 

* 

Horace M. Albright has been elect- 
ed to the board of directors of Arnold 
Bakers, Inc., Port Chester, N.Y., re- 
placing Wesby Parker. 

* 

Clement Coss has been named 
sales manager of the Dandee Bread 
Bakery, St. Petersburg, Fla., replac- 
ing Lynn Schneider, who has been 
promoted to plant manager in Flint, 


Mich. 
* 


Eugene B. Thrower, cake shop 
foreman at the Fehr Baking Co., 
Houston, Texas, has been named su- 
perintendent of the Colonial Baking 
Co., Jackson, Miss. 

* 

Russ Erickson, former owner of 
the Omak (Wash.) Bakery, has pur- 
chased the Rotary Bakery, Everett, 
Wash., from Art Dickson. 

* 

B. J. Graham has been appointed 
sales manager in the Miami, Fla., 
area for the Columbia Baking Co. 
He replaces Guy Hudspeth who has 
been named manager of the Orlando 
plant. 

a 


Mr. and Mrs. Martin Sweet have 
purchased Floyd’s Bakery, St. Cloud, 
Fla., formerly operated by the late 
John Childers and his wife. The 
Sweets are from Paw Paw, Mich. 

* 

Plummer’s Bakery is a new shop 
opening in the Disston Shopping Cen- 
ter, Gulfport, Fla. Della and Wade 
Plummer are owners. 

& 


Alvin Padgett, salesman, and Lum 
King, transport truck driver, both 
employees of Bell Bakeries, Ft. 
Pierce, Fla., were honored for record- 
ing a total of 300,000 miles of acci- 
dent-free driving. 

e 


E. E. Baumann has opened the 
West Gate Bakery in the new West 





“RUSSELL’S BEST” 
““AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
- Sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 














Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 








ACME — GOLD DRIFT 


Better Bakery Flours 
These Brands Meet Every Shop Need 


The ACME FLOUR MILLS Co. 
Oklahoma City, Okla. 











Gate Shopping Center, Ft. Lauder- 
dale, Fla. He has been with the Fed- 
e.al Bake Shops at Daytona Beach. 
e 

Russell Simpson has been awarded 
a permit to build a $19,500 bakery 
at 258-260 Elmwood Ave., Provi- 
dence, R.I. The new bakery will 


produce a full line of goods to supply 
the baked foods for the R. E. Simp- 
son Co., Inc., caterers. The bakery 
will be leased to Perler’s Bakery, 
221 Willard Ave., in the same city. 
e 

The Atwater (Cal.) Bakery, 1279 

Broadway, has been sold by Walter 
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P. and Ella Mae Bennett to Ezra E. 
and Lydia L. Schotthauer. 
° 
The New York Star Bakery, Jack- 
sonville, Fla., has installed an auto- 
matic doughnut making machine. 
es 
Students from 19 different states 
are now enrolled in the Baking Sci- 
ence & Management School, Florida 
State University, Tallahassee. 
e 


Dr. Thomas Beatty has purchased 
Moore’s Bakery, Marathon, Fla., and 
has changed the name to B&B Pastry 





225 Fourth Ave. 


ANOTHER valuable ingredient for bakers — Since 1928 


BROLITE 


BROLITE IE 


is a cultured product made 
with butter — subjected to fermentation 


BROLITE 1A 


is a combination of 
BROLITE 1E (cultured product made 


with butter) reinforced with other 
flavoring materials. 
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impart a delicate flavor when used alone~ 
accentuate the flavor of butter when used 
in formulas containing butter. 
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BROLITE’S trained bakery technicians at your service 
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Shop. Howard Bell has been placed 
in charge. 
- 
The San Marco Bakery, Jackson- 
ville, Fla., has added another retail 
outlet. 


é 
A bakery department has been 
opened in Leb’s Restaurant, Jack- 
sonville, Fla. 
e 
Walter A. Jesse, one of the leading 
retail bakery operators in the Great- 
er Kansas City, Mo., area disposed of 
his bakery several months ago and 
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has retired, During his days in the 
industry he served as president of 
the Retail Bakers Association of 
Greater Kansas City, the Missouri 
Bakers Assn. as well as the Associ- 
ated Retail Bakers of America. 
ca 

Ideal Baking Co., Panama City, 
Fla., is remodeling its plant and in- 
stalling a new oven, a panner, di- 
vider and a system of conveyors. 
The business is owned by Ron Coop- 
er and managed by Neal Allen. 

& 

Bakery on Sunset 


Pupi’s Bivd., 


Los Angeles, was burned out togeth- 
er with three other businesses in a 
fire that cost over $250,000. The 
bakery had only recently been reno- 
vated. 

* 

Mr. and Mrs. W. G. Russell have 
purchased the Taveres (Fla.) Pastry 
Shop, formerly operated by D. B. 
Pettit. 

e 

Interstate Bakeries, one of the na- 
tion’s largest bakery organizations, 
with general offices in Kansas City, 
Mo., has purchased the facilities of 





@ Turn a boy loose in a melon patch for 
pure unrestrained enjoyment. First he 
takes a smooth green beauty from its leafy 
hiding place—cuts it open—buries his face 
in the luscious good eating testifying to 


the delicious flavor Nature packs into Ker 


fruits of vine and field. 
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WYTASE EXTENDS 
MIXING TOLERANCE 


Farinograph charts in full 
size showing Wytase mixing 
tolerance ore available. 





REG. US PAT. OFF 





Youngsters enjoy good bread too, with the 
delicious flavor imparted to it by Wytase. 
The modern baker knows that Wytase 
enhances the flavor of choice ingredients 
... he knows too, that Wytase extends the 


mixing tolerance, making it easier to 


catch the dough at its peak of fine flavor. 


made with 





DOUGH WHITENER 


WYTASE is the registered trade mark of the J. R. Short 
Milling Company to designate its natural enzyme 
preparation for whitening and conditioning the dough. 













SHORT MILLING COMPANY, 20 North Wacker 









WHITE BREAD 





Drive, Chicago 6, Illinois 
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the Lincoln (Neb.) Baking Co. The 
Lincoln plant will be a distributing 
depot for the Interstate Bakeries lo- 
cal headquarters in Omaha, where 
the bread will be produced. Inter. 
state Bakeries are makers of Butter. 
nut bread. No bread will be pro- 
duced at the Lincoln plant for the 
present, according to Omaha sales 
manager, A. F. Pane, but the firm 
is considering remodeling the Lin. 
coln plant and eventually producing 
bread there. 
* 


A new plant and shipping center 
has been completed in Queens Vil- 
lage, N.Y., for Dugan Bros., one of 
New York’s oldest bakeries. 

* 


The Cottage Bakery, 823 W. Cen- 
tral Ave., Toledo, Ohio, has added a 
stock of groceries. 


Robert McConkey, a bakery sales- 
man, was robbed of about $65 at 
gunpoint recently when two men halt- 
ed his truck at Leffingwell, Mo. 

* 


Mrs. Lila Ward has moved her 
Homaid Bake Shop in Dallas Center, 
Iowa, to new and larger quarters, 


The Pechter Baking Co. has opened 
a new distribution center at New 
Rochelle, N.Y., to handle deliveries 
to the Westchester-Connecticut area. 

es 

A combination garage and ware- 
house has been built for the Smith 
Bakery in Adrian, Minn. 

& 

Joe Brouwer and son, Franklin, of 
Sheldon, Iowa, have purchased the 
Storm Lake (Iowa) Bakery at 616 
Lake St., from Mr. and Mrs. Earl 
Anderson. 

* 


The City Bakery in Barnesville, 
Minn., held its grand opening re- 
cently under the new ownership of 
Mr. and Mrs. Leland Hage, former- 
ly of Halstad, Minn. 

* 

The Haas Bakery in Renville, 
Minn., has been completely redeco- 
rated. 

a 


The Mix Bakery, Windom, Minn., 
has moved into its new quarters 
and recently held a grand opening. 


Helen’s Home Bakery in Le Sueur, 
Minn., has been opened by Mr. and 
Mrs. Walter Cwiklinski at 115 Main 
St. 

* 


A retired Cincinnati baker, Peter 
Witt, and his wife recently celebrat- 
ed their golden wedding anniversary. 


Richard O. Rohwedder has been 





HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 
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WHITE WHEAT 


Low Protein Cake 
and Cookie Flours 
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appointed manager of the Taystee 
division of the American Bakeries 
Co. at Decatur, Ill. He succeeds 
Robert L. Emmons, Decatur man- 
ager since 1938, who has retired. 

& 

Francis B. Carey has been named 
as new division sales manager in 
the Newport, N.H., plant of the 
Cross Baking Co., Montpelier, Vt. 

2 

A new store and office building is 
being built for the Los Angeles 
Pie Co. 

ca 

John Holmes and Grover Flauding 
plan to open a bakery in Portland, 
Ind., at 314 N. Meridian St. The men 
have been associated with the H & H 
Bakery for a number of years. 

= 


Arecent fire at the Harrison (N.J.) 
Baking Co. did damage estimated at 
between $15,000 and $20,000. Baking 
operations were interrupted for six 


hours. 
oe 


The Davidson Baking Co., Salem, 
Ore., has completed a new building 
west of the Dallas, Ore., city limits at 
a cost of $52,000. Another building 
of identical design is being built for 
the company in Salem. 

® 


Mr. and Mrs. John Herman of 
Ness City, Kansas, have purchased 
a bakery in that city from Harold 
and Edgar Pfannenstiel, brothers, 
who have operated the bakery for 
the past nine years. 


Robbin’s Home Bakery, 615 S. 
Main St., Rice Lake, Wis., has been 
sold to Marvin Hood of Superior, 
Wis., by Mr. and Mrs. Fred Robbins. 
It will be known as Hood’s Bakery. 

a 


Mr. and Mrs. Vito Lombardi of 
Lombardi’s Bakery, Providence, R.I., 
celebrated their 53rd wedding anni- 
versary recently while on a trip to 
Atlantic City. 


The Brunson Bakery, Beech Grove, 
Ind., recently celebrated its 23rd an- 
niversary. Mr. and Mrs. George Brun- 
son own the firm. 


Van’s Bakery in Hawarden, Iowa, 
has been sold by Ted Vande Berg to 
Ken Rensink, who formerly was in 
the baking business in Rock Rapids, 
Sanborn and Sheldon, Iowa. Mr. 
Vande Berg has taken over the man- 
agership of the bakery department 


BROKERS & DiSTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


« NAPPANEE MILLING CO. 
NAPPANEE, IND. 





. e 
Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 
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in the Super Valu store in Water- 
town, S.D. 
* 


The Sarasota (Fla.) Baking Co. 
recently held open house at its new 
plant located in Brandenton. Virgil 
Pegg is president of the new com- 
pany. 


The Malbis Bakery Co., New Or- 
leans, established by the late Jason 
Malbis in 1923, has been purchased 
by the Malbis Bakery Corp., organ- 
ized by R. E. Callicott and John W. 
Barton of Baton Rouge, La., and 
Howard W. Walters of Charlotte, 


N.C. These men are associated with 
Jack’s Cookie Co., operating in Baton 
Rouge and New Orleans. 

& 

The Sno-White Bakery, Elkhart, 
Ind., was destroyed recently in a fire 
that ruined five businesses and cost 
an estimated $100,000. The bakery 
was owned by Herb Cantrell. 

e 

L. S. Hartzog, who began deliv- 
ering bread 20 years ago with a 
little bicycle-drawn trailer, recently 
greeted customers at the grand open- 
ing of his new modern Hart’s Bak- 
ery at 4871 Summer in Memphis, 
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Tenn. Mr. Hartzog also operates a 
bakery at Sikeston, Mo. 
a 

Kyle Mason and Art Richey have 
leased a building at the corner of 
Elzey St. and Lower Huntington Rd., 
Waynedale, Ind., for use as a whole- 
sale and retail bakery. 

* 

A new plant will soon be built at 
Longview, Texas, for the Cookie 
Corp. of the Southwest, manufactur- 
er of Archway cookies. 

7 

Baird’s Bread Co., Phoenix, Ariz., 

has entered the Tucson market. The 
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With rmultipole-acting Fleischmann’s Baking Powder 


The famous multiple leavening action of 
Fleischmann’s Baking Powder helps you 
make cakes of excellent volume with fine 
grain and texture. This means better eat- 
ing qualities . . . faster selling. 

Here is the way multiple-action 
Fleischmann’s Baking Powder works: 

DURING MIXING .. . Just enough 
gas is released to give free-flowing, easy- 
to-handle batters. 


ON THE BENCH... Batters will remain 
almost inactive at room temperature for 
several hours. This means you can use 
your full mixer capacity and bake off 
with smaller oven facilities. 


IN THE OVEN ... Gas is produced at 
a steady, regulated speed throughout the 
entire batter. This means you can depend 
on getting cake of excellent grain and 
texture every time. 


That’ why, with” Bakors— ata 


Consult your 
Fleischmann man about 
the additional benefits 
you can get... 
in merchandising aid 
and production help. 


FLEISCHMANN is First 
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new bakery opened a $1 million plant 
at 2601 FE. Washington St. last May, 
and is expanding its distribution. 
~ 
Frank L. Cramer, sales supervisor 
for the Continental Baking Co. in 
Lima, Ohio, has been promoted to 
sales manager for the New England 
region with headquarters in Law- 
rence, Mass. 
> 
The Hein Bakery, 314 N. 4th St., 
Clinton, Iowa, has completed instal- 


lation of a new 30-pan rotary oven 
and a new bread mixer. An explosion 
in the bakery June 27 forced the 


bakery to close. 
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National Glaco Plans 


New Plant for Ohio 


CHICAGO — The National Glaco 
Chemical Corp., a subsidiary of Ekco 
Products Co., has announced expan- 
sion of its bakery pan sanitation, 
cleaning and glazing operations to 
provide Glaco service to local bakers 
in another major metropolitan area. 

Columbus, Ohio, is the site of the 
new plant which is scheduled for 
completion Nov. 1, 1956. Complete 
and modern facilities for pan clean- 
ing, straightening and silicone glaz- 
ing operations are being installed to 


service bakers within a 200-mile ra- 
dius of Columbus, according to H. W. 
Gillespie, president of National 
Glaco. 

Previously, the Glaco service plant 
nearest to Columbus bakers was in 
Pittsburgh, Pa., and with the begin- 
ning of operations in the new Glaco 
plant, Mr. Gillespie reports that cen- 
tral and southern Ohio bakers can 
anticipate time and operational sav- 
ings. 

With the addition of this new 
plant, National Glaco will be provid- 
ing pan cleaning and silicone glazing 
service from 14 plants throughout 
the U.S. and Canada. 
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ANOTHER GREAT FLOUR 


THE HUNTER MILLING CO, 


WELLINGTON, KANSAS 
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It pays to be in the center of things. And HUNT- 


ER MILLS are right in the center of the finest 
Kansas wheat area, which set a new record for 


top quality this year. For better bread make 
HUNTER FLOURS your choice. 











ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 
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Wayne K. Kistler 


Anheuser-Busch -Names 
Wayne K. Kistler to 


New Sales Position 


ST. LOUIS—To improve its serv- 
ice to customers, the bakery prod- 
ucts division of Anheuser-Busch, Inc., 
has created a new sales position at 
the executive level. Selected to fill 
this important post, manager of cus- 
tomer relations, is Wayne K. Kistler, 
who has been wiith Anheuser-Busch 
since 1937. 

Operating from New York head- 
quarters, Mr. Kistler will travel ex- 
tensively, contacting bakers through- 
out the country. In making the an- 
nouncement, Paul C. Guignon, sales 
manager, also said that Jos. N. 
Nouss, New York representative for 
Anheuser-Busch, will serve as assist- 
ant to Mr. Kistler. 

Maurice R. Haney remains New 
York region manager in charge of 
the company’s eastern districts. 

Prior to his promotion, Mr. Kistler 
was region manager at St. Louis. He 
had previously held sales managerial 
posts for the company at Baltimore, 
Dallas, Omaha, Sioux City and Hast- 
ings. 

Ferd P. Meyer is being promoted 
to Mr. Kistler’s former position as 
St. Louis region manager. 
BREAD IS THE STAFF OF LIFE 

PATTERSON APPOINTMENT 

KANSAS CITY—M. Leslie Hansen 
has been named to the newly created 
position of marketing manager of 
the C. J. Patterson Co., Kansas City, 
it has been announced by R. M. 
Patterson, president. 
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High Grade Soft Winter Wheat Flour 
Plain and Selfrising 
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Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 31 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. A good pastry flour should be 
used for making pie dough. When a 
hard wheat flour is used, the short- 
ening content should be decreased in 
order to produce about the same ten- 
derness in the crust. 

2. Flour should be stored at a 
temperature of about 70°F. and at 
about 65% relative humidity for best 
results. 

3. Bakers generally use an imita- 
tion maple flavor for their baked 
foods as the price of pure maple 
syrup or sugar is too high for the re- 
sults obtained. 

4. Whole wheat flour contains 
about 1% wheat germ. 

5. A good fruit pie filling should 
contain about 45% fruit. 

6. The mix for fancy macaroons 
is quite stiff and in order to run 
them through the star tube easier 
it should be placed in a cold water 
bath. 

7. Powdered whole milk solids 
contain about 10 times more butter- 
fat than powdered non-fat milk 
solids. 

8. There is no difference between 
smooth and grainy lard, when both 
are made from the same fat or fats, 
except in appearance. 

9. Yolks used in the formula will 
produce a more tender and better 
eating quality coffee cake than whole 
eggs. 

10. Three to four ounces of water 
per quart of egg whites are some- 
times added in making angel food 
cakes in order to produce a more 
tender and moist product. 

11. A pound of walnut kernels 
contains a lower calorie content than 
a pound of bacon. 

12. A low percentage of humidity 
in the retarding box will cause the 





The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selecte 
4 wheats. ' 








PRESTON-SHAFFER 


MILLING CO. 
WALLA WALLA, WASH. 
Established 1865 
Soft White Winter Wheat Flour a Specialty 








DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 














Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Franx Jarcer Mitune Co. 
DANVILLE P.O. Astico WISCONSIN 














pieces of sweet dough to crust over 
quite a bit. 


13. When all of the ingredients 
for making cakes are mixed together 
at one time, the procedure is called 
the “flour batter” method for mak- 
ing cakes. 

14. Yeast food is used in making 
bread because it shortens the dough 
conditioning period. 

15. When blueberries are some- 
what flat or insipid, when making 
pies, it is a good idea to add a small 
amount of fresh ground lemon pecl 
to the berries before cooking and 
then adding some lemon juice after 
cooking in order to improve the 
flavor. 
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16. In order to produce muffins 
having a peaked top, they should be 
baked on double pans. 

17. There is no objection to using 
a small amount of dextrose (corn 
sugar) in making pie doughs. 

18. When baking French bread, 
the steam in the oven should be left 
on during the whole baking period. 

19. Babassu nuts grown in Brazil 
are used for cake toppings. 

20. Using all high protein flour 
in making chocolate eclairs is very 
apt to cause them to crack during 
baking. 
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Save! Ship flour in bulk via Airslide® cars 


The nation’s millers and bakers were first to recognize the value 
of Airslide cars. Today, these industries are among the principal 
users of this safe, clean, economical method of bulk transportation. 
Over 2000 Airslide cars are now in use or on order. They require no 
re-spotting, provide far more clearance for unloading and can be 
unloaded into any conveying system as fast as the system permits. 
If such requirements are important to you, write today for full 
information about General American’s new Airslide car. 


CLEAN INTERIOR DESIGN. All-welded construction provides 
maximum sanitation and minimum product retention. All 
hatches and outlets provide a hermetic seal, assuring complete 
in-transit protection. 


AIRSLIDE 





GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South La Salle Street + Chicago 90, Illinois +» Service Offices 
In Principal Cities « Service Plants Throughout The Country. 
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“Flours built to meet 
modern baking schedules”’ 


. Your Bakery Deserves the Bet! 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 29 














1. False. The shortening content 
should be increased. The amount to 
increase Will depend upon the 
strength of the flour and can only 
be found by experimentation. 

2. True. When flour is stored too 
warm, its baking quality is decreased. 

3. True. The flavor of pure maple 
syrup or sugar is very mild. It is 
rather doubtful if it is worth while 
to use it in baked foods. The baker 
should be extremely careful not to 
use too much maple flavor as the 
flavor should be on the mild side. 

4. False. It contains about 2% 
wheat germ. 

5. False. The fruit content of the 
filling should be at least 55%. The 
balance of the filling is sugar, thick- 
ener, water, salt and perhaps spices. 

6. False. This procedure would 
make the mix stiffer. It should be 
placed in a warm water bath. Due 
to being warm, the mix will slacken 
down and be much easier to run out. 

7. False. It will contain about 18 
times more butterfat. Powdered 
whole milk contains about 2714 % but- 
terfat while powdered milk solids 
(non-fat) are about 14%. 

8. True. Grainy lard is produced 
by having the soft fat cooled slowly 
and allowed to chill in the containers 
while smooth lard is made by rapidly 
chilling melted fat on a refrigerated 
drum. 

9. True. This is undoubtedly due 
to yolks containing about 33% fat 
while whole eggs contain about 10% 
fat. The crumb color of the coffee 
cake will also be improved. 

10. True. The addition of the wa- 
ter will decrease the volume of the 
cakes slightly. The grain will be 
closer, the keeping quality will be in- 
creased and the cakes also seem to 
be slightly more tender. 

11. False. A pound of bacon con- 
tains about 2,840 calories while a 
pound of walnut kernels contains 
about 3,200 calories. 

12. True. It is necessary to in- 
crease the humidity in the retarding 
box to decrease this crusting over. 
Washing the top of the pieces of 
dough with oil or melted shortening 
or placing sheets of waxed paper on 
the top will help to eliminate this 
trouble. 

13. False. This procedure is called 
the “single stage” mixing method. 
The “flour batter” method is as fol- 





RUNCIMAN MILLING CO. 
Suecessert to JONATHAN HALE & SONS, ine. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 


IONIA, MICH. PHONE 65 
Since 1856 








e . =pge 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
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lows: Cream the flour, baking pow- 
der and shortening together. Beat 
up the eggs, sugar and salt. Then 
add the beaten mixture gradually to 
the creamed mass. Then add the 
milk and flavor and mix until the 
batter is smooth. 

14. True. It acts as a governor on 
the character and rate of fermenta- 
tion and conditions the gluten in the 
dough. It produces a vigorous action 
in the latter stages of fermentation. 

15. True. The addition of a small 
amount of citric or tartaric acid to 
the berries will also give them a 
somewhat more tart flavor. 


16. False. To do this would be 
more apt to produce flatter tops. To 
produce peaked tops it is a good idea 
to use one or perhaps a combination 
of two of the following suggestions: 
(1) Decrease the sugar content in the 
formula, (2) increase the baking 
temperature, (3) use less soda in the 
formula, (4) use a stronger flour, 
(5) increase the mixing time after 
the flour has been added. 

17. True. A small amount of dex- 
trose will produce a faster carameli- 
zation and crispness to the crust. 
When too much is used, a soggy crust 
will be produced. 
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18. False. The steam should be 
left on until the loaves have fully 
expanded. If the steam is left on too 
long, the crust may become too thick 
and tough, due to too much gelatini- 
zation of the starches on the surface 
of the loaves. 

19. False. This nut’ is a good 
source of vegetable oil which is used 
in the manufacture of vegetable 
shortenings. 

20. True. Better results will be 
obtained by replacing about 25% of 
the high protein flour with a cake 
or pastry flour. 








America's most beloved bakery treat: 
DONUTS, and America’s most popular 
and heavily advertised soft drink: COCA- 
COLA, will be featured in one of the most 


spectacular related item promotions in 
DONUT history. 


The COCA-COLA national TV Shov: 
reaching 13,500,000 viewers — features 
Donuts and Coke" during the campaign 
several weeks in October. The ‘‘Refresh- 
ment and FUN" story will be hammered 
home thru advertising and publicity. 





DOUGHNUT CORPORATION 
45 West 36th Street, New York 18, N. Y. 
579 Richmond Street W., Toronto 


Candda 
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Donuts 


for Refreshment and FUN... 


Theme of DCA’s 28th Annual 
October Donut Month 
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DCA has prepared a hard-hitting cam- 
paign designed to harness the power of 
this big national advertising and publicity 
effort, to bring you extra sales and profits. 
Tailor-made plans especially designed 


for your needs are available for you. 


the campaign. 





_ RESTAURANT 


OF AMERICA 


GET DETAILS 
Send Coupon for 
this Booklet 


Doughnut Corporation of America 
45 West 36th Street AB-9 
New York 18, N. Y. 


Gentlemen: | am interested. Please tell me how | 
im @ campaign to boost my donut volume 
this Fall. 


Name of Individual 
Name of Company. 


Street. 


They make it easy for you to benefit from 


All tie-in material, routemen's contest, 
newspaper ads, merchandising helps, 
etc., are ready and set for you to put into 
action. But you must plan early! 





Donur PROMOTION 
fen ON 














City. 


Zone. State. 
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TODAY'S MODERN BULK FLOUR MILL 





WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 
‘SALINA, KANSAS 


“ROCK RIVER” °° RBLODGETT’S” RYE stckwuear Centenmal MILLS. INC 
All Grades—From Darkest Dark to the Whitest White j 8 ” 


—Specially Milled by the Rlodgett Family—Since 1848 GENERAL OFFICES: 340 CENTRAL BLDG., SEATTLE 4, WASH. 
“ e DOMESTIC AND EXPORT MILLERS © DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 
FRANK H. BLODGETT, Inc., Janesville, Wisconsin 

















6,500,000 


fe Be Bushels 


~ ™ Country and 
Terminal 





GOLD DROP PIE ond COOKIE FLOUR 
PYRAMID CONE FLOUR 
CENTENNIAL CAKE FLOUR y 
BLUESTEM ond HARD WHEAT BAKERS FLOURS | 
















Storage 





Home of 


DAKOTA 


MAID «wet 14 | 
High Protein SS : 
. te gat 
Spring Wheat Flours = 
Durum Semolinas and NEW SPOKANE, MIL ~.. ONE OF 
THE WORLD'S; MOST-MODERN 


Durum Flours 
Our location assures you hh al 
°/ 1 . , 
of a 100% Northern Hard MILLS AT m6 emg - WENATCHEE - RITZVILLE - PORTLAND 
Spring Wheat Flour and 
Top Quality Durum Prod- 


; ucts. 












J. F. IMBS MILLING CO. §* 200% 














NORTH ‘DAKOTA MILL & ELEVATOR Millers of Hard and Soft Wheat Flour 
GRAND FORKS, N.D. PHONE: 4-5541 
PR foun. General Mor. Exons 4, Thomas, Mar Durum Diy: DAILY CAPACITY 4,200 CWTS. SACKS 





A dependable way to keep bakeshop 
production schedules on the beam is to 
keep POLAR BEAR flour in your 
bread formula. POLAR BEAR’S con- 
stant uniformity makes it easier to 
bake a finer loaf. Try it. 










» FOUNDED BY 
ANDREW J. HUNT~1899 











September, 1956 


1956 








THE AMERICAN BAKER 








UNPRECEDENTED 





SACK AFTER SACK AFTER SACK 
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Now with HY-KURE, flour ma- 
turing and bleaching are a “sure 
thing.’” Through exact control in 
every step of this process, you con- 
stantly secure the precise flour treat- 
ment you require. 

Here’s why... 

You start with a standardized 
chlorine dioxide solution by simply 
dropping exclusive HY-KURE 
blockette... purified ClO, in frozen 





HY-KURE 


form ...into tap water in HY-KURE 
dispenser. Blockette easily dissolves 
to make pre-controlled solution . . . 
from accurate solution to accurate 
chlorine dioxide gas to accurate 
metering to the individual agitators. 
Simple and sure as that! 

Eliminates difficulties with ClO, 
components, much safer to use, no 
waste labor time or effort. And HY- 
KURE eliminates the old gas gener- 


®Trademark—U. S. Patent No. 2,683,651. Other Patents Pending, 


were thsds hd lag htt, 0, 


~tathhhhssdbshhdhdddd 12 4er ) 











* HY-KURE is the modern, accurate 
method of supplying and dispensing 
chlorine dioxide for the more uni- 
form treatment of flour. 


ator. Immersing of blockette and 
setting of control valves are ALL 
your operator does. Simple, accurate 
HY-KURE dispenser does the rest. 
“HY-KURE millers” reap impor- 
tant sales benefits by constantly pro- 
viding their bakers with more uni- 
formly treated flour. And HY-KURE 
can be installed in your plant without 
any interruption of your flour production, 
Get the details now. 


@ See your technically-trained Sterwin Representative or write direct. 


Stora Chemiiall. § i 


Subsidiary of Sterling Drug Inc. 
Flour Service Division 
1125 MERRIAM BLVD., KANSAS CITY, KANSAS 
SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT 





















No. 3921—Equipmen 
Brochure 


The Petersen Oven Co. has issued 
a new brochure covering its leading 
new bakery equipment. The booklet 
includes a brief history of the com- 
pany, illustrations and descriptive 
commentary on its line of oven equip- 
ment, “Bread Untouched by Human 
Hands” systems, automatic final 
steam proofers, Depan-O-Matic, con- 
veying systems, pan selector, tunnel 
oven unloader, pullman delidder, side 
feed oven loader, pan stacker and re- 
lease, a line of doughnut equipment 
and bread vending machines. New 
equipment developments are also an- 
nounced. Secure the brochure by 
checking No. 3921 on the coupon and 
mailing it to this publication. 


No. 3922—Refrigera- 


tor 


The Victory Metal Manufacturing 
Corp. announces details of its com- 
bination 16 cu. ft. refrigerator and 16 
cu. ft. freezer. It is called by the 
trade name, Vimco stainless steel 
model dual temperature self-contain- 
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[] No. 3921—Equipment 

Brochure 

[]) No. 3922—Refrigerator 
[1] No. 3923—Kettle Line 


[] No. 3924—Bakery Fixtures 


ADDRESS 


New Produets 
New Services 
New Literature 


| This reader service department announces the development of new and improved 
#2 products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 


Send me information on the items marked: 


[] No. 3925- 
0 
CO 


CLIP OUT —FOLD OVER ON THIS LINE — FASTEN (STAPLE, TAPE, GLUE)— MAIL 


C) No. 3930 
[] No. 3931- 
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ed refrigerator. It has interchange- 
able interiors that are adjustable on 
one-inch centers to take any or any 
combination of bakers pan slides, sta- 
tionary or pull-out meat rails, sta- 
tionary or pull-out shelves and refri- 
gerated drawers. It has all-metal con- 
struction, automatic self-defrosting, 
sanitary wipe-out bottom and auto- 
matic interior lighting. The unit is 


Bun Pans 

Fillings, Meringues 
Product Catalog 
Doughnut Maker 
Tape 


No. 3928- 
No. 3929 





FIRST CLASS 


PERMIT No. 2 


(Sec. 34.9, 
P. L. & R.) 


MINNEAPOLIS, 
MINN, 

















BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 








Reader Service Dept. 
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also available in aluminium, baked 
white enamel or porcelain in 22-, 32- 
and 54-cu. ft. capacities. Secure more 
complete details by checking No. 3922 
on the coupon and mailing it. 


No. 3923—Kettle Line 


A new catalog, showing the rede- 
signed line of Hamilton kettles, is 
now available, according to Hamilton 
Copper & Brass Works. The line in- 
cludes a wide range of steam jacket- 
ed kettles, mix cookers, pressure 
cookers, tilting kettles, vacuum ket- 
tles, storage tanks and other equip- 
ment designed to serve food process- 
ing industry. For a copy of the cata- 
log check No. 3923 on the coupon and 
mail it to this publication. 


No. 3924—Bakery 
Fixtures 


The Maine Manufacturing Co. has 
made available three “filler” fixtures 
to permit unlimited extension in 
length of its “series G” island bakery 
fixtures. The new “White Mountain” 
3- and 4-shelf island fillers have both 
ends of each shelf squared off to join 
two or more “series G” display fix- 
tures together. Length of all “filler” 
units is 4 ft. and they may be used as 
individual fixtures if desired. Full de- 
tails of dimensions, capacity and other 
specifications may be found in a cata- 
log available without cost. Secure it 
by checking No. 3924 on the coupon 
and mailing it. 


No. 3931—Tape 


A new brochure describing the use 
of Temp-R-Tape, pressure sensitive 
Teflon tape, as a non-stick facing to 
help solve sticking problems, un- 
desirable accumulations and spoilage 
due to scratching in packaging oper- 
ations is being made available by the 
Connecticut Hard Rubber Co. The 
brochure describes the tape’s extend- 
ed temperature range characteristics, 
quotes case histories and gives prices. 
Secure the brochure by checking No. 
3931 on the coupon and mailing it to 
this publication. 


No. 3929—Product 
Catalog 


Florasynth Laboratories, Inc., has 
available its new catalog which pro- 
vides a detailed listing of products 
and their suggested usages for manu- 
facturers of foods and other indus- 
tries using flavorings, aromatic 
chemicals and essential oils. Secure 
the catalog by checking No. 3929 on 
the coupon and dropping it in the 
mail. 


No. 3925—Bun Pans 


The Harlow C. Stahl Company of- 
fers a new line of aluminum bun pans 
for the baking trade. The bun pans 
are of seamless construction and fea- 
ture rounded corners and beaded 
edges for faster, easier cleaning. They 





are made of aluminum for light- 
weight and easy handling and can be 


conveniently stacked when not in 


use. They are claimed to be acid, 
stain, abrasion and corrosion resis- 
tant. Sizes: 17% by 25% by 1 in.; 20 
by 22 by 1% in.; 12% by 18% by % 
in. For additional information check 
No. 3925 on the coupon and mail it. 
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No. 3930—Doughnut 
Maker 





The Golden Joy Corp. announces 
features of its product, called by the 
trade name, “Combination Donut 
The over-alj 


Former and Fryer.” 





dimensions of the unit permit mount. 
ing on a small counter or table but 
heavy duty operation is feasible, ae. 
cording to the company’s Officials, 
They add that it has few moving 
parts and is designed to give many 
years of trouble-free service. Secure 
more information by checking No, 
3930 on the coupon and mailing it. 


No. 3928—Fillings. 
Meringues 


Improvements in the line of fillings 
and meringues for use with a variety 
of pastries have been announced by 
the Max Ams Co. Trade-named Lem- 
on Pie Filling Creme and French Pie 
Filling Creme, the products are said 
to be ready for immediate use in pies, 
cakes, tarts and other pastries. Nei- 
ther filling contains any artificial 
color or flavor. Another product, Ex- 
act Whip Powder, is used for light- 
textured meringues, fillings and 
icings. Secure more complete details 
by checking No. 3928 on the coupon 
and mailing it. 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 


No. 3884—Air cream whipping ma- 
chine, Homogenette, Inc. 

No. 3885—Bakery chain lubricant, 
McGee Chemical Company, Inc. 

No. 3886—Corrugated box for ship- 
ping frozen pies, Stone Container 
Corp. 

No. 3887—American Dry Milk In- 
stitute’s stable ferment process re- 
visions. 

No. 3888—Apple-flavored bakery 
filling by S. Gumpert Co. 

No. 3889— Topping base, Fable 
Brands, Inc. 

No. 3890 — Automatic, weigh-feed- 
ing unit, Glengarry Processes, Inc. 

No. 3891—Flexible connectors for 
gas and water appliances in bakeries, 
Cobra Metal Hose. 

No. $892—Flooring of pre-formed 
sections, Monroe Company, Inc. 

No. 3898—Pan washer, Alvey-Fer- 
guson Co. 

No. 3894—The Fuller Co. shows 
how bulk materials may be moved 
by air. 

No. 3896—Blender for liquid and 
dry materials, Patterson-Kelley Com- 
pany, Inc. 

No. 3897—Nor-Lake, Inc., issues 4 
catalog describing its reach-in re 
frigerators. 

No. 3898—A mold and rope inhibi- 
tor introduced by Mallet & Co. 

No. 3899—Butter-like flavored sea- 
soning, Dell Food Specialties Co. 

No. 3901—Catalog describing the 
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line of bakery freezers made by the 
Cc. V. Hill & Co. 

No. 3902—Wedding cake orna- 
ments, Leon D. Bush Co. 

No. 3903—Refrigerated display 
case, C. Schmidt Co. 

No. 3904—Roll waxed wrapping 
paper for bread, Rap-in-Wax Paper 
Co. 

No. 3905—IFlavor catalog by the 
Syntomatic Corp. 








CODING AND MARKING 
“Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, cellophane and packages, etc., our specialty. 
Write for information om 2 specific problem 
KIWI CODERS CORPORATION 
3804 N. Clark St. Chicago 13, Illinois 











A line of essential 
BAKERY PRODUCTS 
uniform and reliable 


NATIONAL YEAST CORPORATION 
Chanin Building @ New York, N. Y. 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 
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No. 3906—American Molasses Co. 
has developed a 100-page booklet de- 
voted to molasses in baked foods. 

No. 3907—Plastic basket for pack- 
aging baked foods, Gilbert Plastics, 
Inc. 

No. 3909—Wire stitcher, Ordnance 
Gauge Co. 

No. 3910—Dry sweet whey, Con- 
solidated Products Co. 

No. 3911—Baking pan _ catalog, 
Chicago Metallic Manufacturing Co. 

No. 3912—Aluminum foil pan press, 
Basca Manufacturing Co. 

No. 3918—Mold and yeast growth 
inhibitor, Chas. Pfizer & Co., Inc. 

No. 3914—Batter depositing ma- 
chine, Filler Machine Co. 

No. 3915—Pan greaser, Mallet & 
Co. 

No. 3916—Revolving tray ovens, 
Middleby-Marshall Oven Co. 

No. 3917—Aluminum foil pan and 
container price list, Chicago Metallic 
Manufacturing Co. 

No. 3918—Display fixtures, Maine 
Manufacturing Co. 

No.. 3919—Aluminum food contain- 
ers, Foil Kraft Division, Kaiser 
Aluminum & Chemical Corp. 

No. 3920—Dry sweet whey charac- 
teristics, Consolidate Products Co. 

No. 5519—I nsecticide for use 
around foodstuffs, J. I. Holcomb 
Manufacturing Co., Inc. 





Bread and Rolls 





818 Wayzata Blvd. 


BAKING TRAINING 


for Veterans and Non-Veterans in 

@ Cakes and Pastries 

Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 





Minneapolis 3, Minn. 
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HESE MONTANA 
HARD WHEAT FLOURS 
give unusual absorp- 
tion and outstanding 
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KEEP THIS 
UNDER YOUR HAT: 








we 
WHEAT FLOUR 
INSTITUTE 





QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 
ern baker. Costing no more than ordinary 
flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire fo: 


. The Quaker Oats Company 


Chicago, U.S.A. 


Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 
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\ | % ROM the heart of the major producing areas, 
wheat flows to CHICAGO, the world’s largest ter- 


minal market. Situated as we are, we can always 


choose the finest. Such selection allows us to offer a 





complete line of flours to suit all bakery needs. 
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ECKHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOUIS—MISSOURI, NASHVILLE, NEW ORLEANS a 
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The Bakeshop Trouble Shooter 


Many years’ experience as a practicing baker, produc- 
tion expert and as a talented researcher into the craft and 
business of baking enables the author of The Bakeshop 
Trouble Shooter to speak with authority. A. J. Vander Voort 
has proved his remedies in actual back shop experience and 
tempered them by laboratory investigation. He is the head 
of the famous Dunwoody Baking School, and technical 
editor of The American Baker magazine. 


The Trouble Shooter is becoming a classic among baking 
industry publications; it is now in its fourth printing. 


You will find it an invaluable aid in solving production 
problems almost as rapidly as they occur. 

















eC ( 


The American Baker, 
P. O. Box 67, 
Minneapolis 1, Minn. 


O Bill me 


O Payment is enclosed 


Gentlemen: Please send...... copies of The Bakeshop Trouble 
Shooter, at $1 each. 
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Census Reports Baking Trade Shipments Up 28% 


WASHINGTON — During 1954, 
manufacturers in the bread and re- 
lated products industry shipped pro- 
ducts valued at $3,067 million, an 
increase of 28% over 1947, according 
to preliminary results obtained from 


THE AMERICAN BAKER 


of secondary products (which are 
primary to other industries). 

In tables 1 and 2, the $3,067 mil- 
lion total value of shipments report- 
ed by establishments classified in in- 
dustry 2051, bread and related pro- 


ducts, consisted of $3,047 million 
manufactured products and $20 mil- 
lion miscellaneous receipts for con- 
tract work, sales of scrap, etc. The 
$3,047 million product shipments were 
accounted for by $3,045 million of 
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bread, cakes, hand-made cookies, 
doughnuts, pies, pastry and other pro- 
ducts primary to the industry, and 
only $1 million of products primary 
to other industries. 

Thus, the industry’s shipments of 














the 1954 Census of Manufactures 

conducted by the Bureau of the Table 1.—GENERAL STATISTICS FOR THE BREAD AND RELATED PRODUCTS INDUSTRY IN THE UNITED STATES: 1954 AMD 1947 
Census, U.S. Department of Com- (Standard Industrial Classification Code 2051) ; 
merce. 

Average employment in the indus- Sennen 
try has increased 6% since 1947 Item Unit of measure 1954 1947 change 
(when the last Census of Manufac- 1947-1954 
tures was taken) to a total of 246.3 <a 
thousand employees in 1954. — ik 6,103 6,796 -10 

Value added by manufacture in the 
industry amounted to $1,569 million All employees: 
in 1954, an increase of 43% over er ensecece COcccccccccseccscocos PYUTTTTITELTTILTTTT Terrie Thousands. ....+++. 246.3 232.7 v3 
1947. “Value added” is derived by BYTOLL. wccccccccccccccccgecscccsccccccccccccccoccccccccccoccccose | Million dollars... 973.5 654.8 9 
subtracting the cost of materials, pyoguction workers: 
etc., from the value of shipments. It POF ne 00 ew ee0e b0000000esseececnnsenscssnceessescceseescescccees | EMER ccccecce 143.1 149.5 «fj 
avoids, therefore, the duplication in Mam-ROUPS, coccccccccoccccoesccccsccccoeesceccoceescocoooceccococce | MALBIGRBeccccceces 293.9 324.6 -9 
the value of shipments which re- WAZCS. cee ercccvesccccccccccvccscsssscccsscccssccescsccccsceceseses | Million dollars... 478.0 350.1 +37 
sults from the use of products of —— a 
some establishments as materials bY Cost of materials fuel, electricity, and contract work®cssccsccssc. | Susderssscsuce| Tage | 13056 3 
others and is the best value measure Value of shipments®......cecccescsseseeccsccssscrssesssecrcrcccccccce | vec cccccceceee | 3,067.0 | 27403.6 428 
available for comparing the relative Capital expenditures, new....ccccccccccccsccccccccccccccccccccccccces | cece coccccccece "5.7 *'91.7 “17 


economic importance of manufactur- 
ing among industries and geographic 
areas. 

Changes between the two Census 
years for other key measures of ac- 
tivity for the industry are shown in 
table 1. No adjustments have been 
made for changes in price levels be- 
tween the two years. All figures in 
this report are preliminary and, 
therefore, subject to revision in the 
final industry bulletin, Census offici- 
als state. 

The bread and related products in- 
dustry represents manufacturing 
establishments engaged primarily in 
the manufacture of bread, cakes, 
hand-made cookies, doughnuts, pies, 
pastries, and similar “perishable” 
bakery products. Establishments pri- 
marily engaged in producing “dry” 
bakery products such as _ biscuits, 
crackers and pretzels are classified 
in industry 2052, Biscuits and Crack- 
ers. Establishments manufacturing 
bakery products primarily for direct 
sale on the premises to household 
consumers are classified in retail 
trade (industry 5462). However, 
those manufacturing bread, cakes, 
etc., for sale primarily through 
house-to-house routes are classified 
in this industry. The industry classi- 
fication for the bread and related 
products industry used in the 1954 
Census of Manufactures is based on 
the standard industrial classification, 
as amended by the Bureau of the 
Budget. 


Secondary Products Included 


The value of shipments, as report- 
ed by establishments classified in the 
bread and related products industry, 
consisted not only of products de- 
scribed above as primary to the in- 
dustry, but also included the value 





BREAD PRICES AFFECT 
VALUES 


A factor which should be consid- 
ered in the 28% increase of bakery 
products shipped in 1954 as compared 
with 1947 is the increase in the price 
of bread and other baked foods. Sta- 
tistics supplied by the U.S. Depart- 
ment of Labor indicate that the price 
of bread in 1954 was 37.6% higher 
than in 1947. The higher price of 
baked foods therefore would have a 
bearing on the value of products 
shipped. 




















{Value of shipments less cost of materials, supplies, fuel, electric energy, and contract work. 
Excludes cost of products bought and resold in the same condition. 


“Includes, for all establishments classified in this industry, 
but also (b) their value of "secondary" products, 
for repair work, sales of scrap, installation of ow products, etc. 





not only (a) their value of products "primary" to the industry, 
which are primary to other industries, and(c) their "miscellaneous receipts" 
Excludes sales of products bought and resold in the seme 





















































condition. 
TABLE 2.—GENERAL STATISTICS FOR THE BREAD AND RELATED PRODUCTS INDUSTRY (S.I.C. CODE 2051), 
BY REGIONS AND SELECTED STATES: 1954 AND 1947 
19% 1947 
All employees Production workers Value Value 
a dian. —_ pant Value of | Capital nae added 
and State! lish- Man- aeae ial ship- =p lt ployees by 
ments, | Payroll hours Wages ——s ments‘ | ditures, numer | 
aien lumber Number fec- etc. new fac- 
ture ture® 
($1,000) (1,009) | ($21,000) | (#1,000) | ($1,000)] ($1,000) | ($1,000) ($1, 000) 
United States, 
total’.......] 6,103] 246,337| 973,546 | 143,077 | 293,871 | 477,972 |1,568,933|1,498,088 |3,067,017| 75,725 |232,726 |1,098,012 
New England......] 585] 19,792] 73,161] 11,494] 23,359] 36,829| 117,582] 111,782] 229,365] 5,28 | 19,801 | 86,47 
Massachusetts.| 281] 10,753| 39,486] 6,073| 12,217| 19,531| 60,232] 59,177] 1197410] 27950 | 117854 (p) 
Middle Atlantic..| 1,507] 62,960] 256,025| 36,787| 75,879 | 132,861 | 389,268| 358,613| 748,081| 15,275 | 64,473 | 310,123 
New York......] 720] 30,460] 127,076| 18,251 | 38,177] 68,914] 193,839] 176,968] 370,808] 8/628 | 29/480 (D 
New Jersey....] 245] 9,347] 39,107| 4,940] 9,962] 18,377| 56,185] 50,800] 106,986] 2/101 | 87367 ( 
Pennsylvania..| 542] 23,153] 89,841] 13,596| 27,740| 45,569] 139,243| 131,043] 270,286| 4; 26,626 | 112,426 
Fast North 
Central.........] 1,307] 54,912] 226,317] 31,763] 65,457| 110,184 | 354,620] 333,441| 688,062| 16,759 | 54,268 | 248,705 
Ohioveseceeeee| 321] 17,333] 71,687] 9,088] 19,169] 313675] 110,342] 98,090] 208,433] 6,136 | 17,465 | 78/745 
Tllinois......] 384] 14,616] 61,338] 8,719] 17,949] 31,460] 99,549] 95,195] 194,745] 4,394 | 14,878 ; 
Michigan....../ 275] 11,260] 48,268] 7,044 14,743] 25,648] 75,930] 75,649] 151,579] 3,031 | 107707] 50,728 
West North 
Central......+-.| 589] 21,593] 83,732] 12,238] 24,350] 39,463| 138,971| 126,598] 265,569] 7,275 | 20,120] 91,513 
Minnesota.....] 111] 3,977] 15,367| 23239| 4,632| 73387] 26,255] 22/109] | 487365 ea 33888 | 17,629 
Missouri......] 157] 8,557] 33,434] 4,942] 95266 16,048| 53,239] 497850] 1037690] 3,031 | 73616 | 34,795 
South Atlantic...] 518] 27,957] 98,331] 16,803] 36,123] 47,344] 169,562| 187,263| 356,626] 12,341 | 24,807 | 113,03 
Maryland... 80} 4,207] 15,625| 2,699] 5,852] 87264| 26,439] 29° 55,849| 1,301 | 4,398| 19,531 
Col. sbia..... 21] 1,988] 8,939] 1,119| 2,245] 4,004] 13,501] 13,827] 27,3291 504] 2,172] 10,13 
South Carolina 31} 1,784] 5,751] 1,023] 25317] 23479| 952281 127275] 207503] 4,165 | 1,445 "(D 
Georgia....... 59| 3,922] 13,637] 2,351] 5,160] 6,354| 25,475| 27/276| 52,7511 1/148 (D) 0) 
Florida....... 96] 4,225] 14,140] 2,540] 5,516] 7,012] 25,909] 287595 ; 1,435 | 3,274 | 14,954 
East South 
Central....s..+.| 225] 11,383/ 38,694] 6,791| 13,896] 18,503] 66,398] 73,370] 139.7681 3.677| 9,734] 41,556 
Kentucky...... 58] 2,580] 10,159] 1,545| 3,207| 4,892] 16,547] 187057] 345605] "a17 | 27542 | 10,534 
ennessee..... 78| 4,579] 15,144] 2,795] 5,492] 7,377] 27,959] 30,133] 58,092] 1,383] 33552] 16,388 
West South 
Central.........| 524] 18,143] 64,857] 10,298| 21,968] 29,560] 115,497] 116,398] 231,894| 6,033 | 15.137| 70,851 
Oklahoma......| 109] 2,683] 9,622] 1,501] 3,157] 4,292| 15,328] 15,002] 307331, "(p) | "(p) (0) 
TexaS.eeeeese-] 257] 9,681] 35,598] 5,537] 11,937] 16,179] 65,342] 67,069] 132,412] 2,619 | 8,348] 41,447 
Mountain..esse0+.| 261] 6,090] 22,031] 3,844| 7,939/ 11,703] 40,440] 38,672| 79,113] 2,069 
Pacific.seeeeeee-] 567) 23,504] 110,395] 13,056] 24,896] 51,522] 176,591| 151,747] 328,338] 7,009 |} #2880 | 138,90 
California....] 383] 18,055] 87,229| 97917] 193000] 40,181] 1387915] 1177613] 2567527| 57390 | 13,668 | 85,690 
’ ? ’ , 
D Withheld to avoid disclosing figures for individual es. 


1¥ach producing State not shown separately has been withheld either (a) to avoid disclosing figures for individual compa- 


nies; or (b) because the State had less than 1,000 employees in the industry. 


the final Census bulletin for this industry. ) 


Value of shipments less cost of materials 
supplies 
?Includes cost of materials, fuel, electricity, : 


condition. 


‘Includes, for all establishments classified in this industry, 
So (b) their value of "secondary" products . 


try, 


fuel, electric energy, and contract work. 
and contract work; excludes cost of products bought and resold in the same 


not only (a) their value of products "primary" to the indus- 
which are primary to other industries, and (c) their "miscellaneous 


(Additional publishable detail will appear in 


receipts" for repair work, sales of scrap, installation of own products, etc. Excludes sales of products bought and resold in 


the same condition. 
Sum of regional figures may not equal 


U. S. total, due to independent rounding. 
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Table 3.—QUANTITY AND VALUE OF BREAD AND OTHER "PERISHABLE" BAKERY PRODUCTS: 


(Includes quantities and value of these products reported both by establishments classified in Industry 2051, 
and by those manufacturing establishments producing these items as "secondary" products in other indus- 


lated Products, 


THE AMERICAN BAKER 


1954: AND 1947 
Bread and Re- 


tries. Products produced at establishments primarily manufacturing and selling on the same premises directly to household 


consumers are not included in these statistics. 


through house-to-house routes are included) 


Products of establishments primarily distributing to household consumers 









































= Total shipments including interplant transfers 
for all manufacturing establishments 
at Product. Unit of quantity 1954 1947 
Value Value 
Quantity | (¢1,000) | *e*tty | ($1,000) 
2051--- Bread and other "perishable" bakery products, F 
GORE cccecessxnws Rade daWdane ees estnneneres Daal Uaveacdhieseuaen om xxx | 13,065,345 xxx | 2,360,082 
20511 Bread and bread type rolls.........seeeeeee] oe Covcesecoceoos oe xx | 2,098,049 xxx 1,349,499 
Bread: 
2051111 White, pan........ cece cocccccccccce Thousand 
(baked weight). 8,614,290} 1,418,972 | 8,521,157 937,560 
2051113 White, hearth.......ceeccecccccceees of coe cMBecccee qeeces 252.820 40,009 306,117' 37,882 
2051115 Whole wheat, cracked wheat, and 996,029 
other dark wheat breads....cccccccee| coccBDocccccccccce . 163,695 893,411, 105 ,487 
2051117 Rye, including pumpernickel.......... oBecvessceses P 620,278 102,911 613,391 78,016 
2051119 Raisin and other specialty breads.... WMBstésudas oe (NA) 59,159 192,476 27,813 
2051131 Rolls, bread type (including kaiser, 
parkerhouse, hamburger, and weiner 1,502,624 
Oates cicestencancace fe ts, eile 502,62 313,303 | 942,791 152,643 
2051100 Bread and bread type rolls, not 
specified by kind....... ccccccccces S600nt) edesasses occescces peed you sone 10,098 
2051211 Sweet yeast goods, all types, including 
sweet rolls, coffee cake, puff pastry 
and yeast-raised doughnuts...........+se+- Thousand pounds J 
(baked weight)... 642,610 233,923 612,328 182,169 
2051311 Soft cakes, all types, including pound, 
Layer, fruit, etc...cccccccccccees soceesde E seedbenceccsevees 1,034,748 372,385 | 1,210,207 390,663 
2051411 GO caracancdccsecneuesteKsnet easeannaess sMBscccresesess 692,633 185,906 600,641 146,750 
2051511 Pastries, all types of baking powder 
leavened only, including cream puffs, 
eclairs, lady fingers, French pastry, 
Cc cccccccceee pkbih poate VEsbeeteene ooneeen. ve eeccccccccoces ° pe 04 30,029 xxx 20,792 
2051611 Cookies, all types of hard and soft 
sweetened cookies and wafers (hand-made)..]} Thousand 
(baked weight)... 52,385 24,219 80,596 25,115 
2051711 Doughnuts, cake type (baking powder 
OO EEE EES POE ee .+-] Thousand dozen.... 344,662 120,834 309,591 80,203 
2051000 Bakery products, not specified by kind.....] ..ssseeeeees atone boo 4 peed xxx 164,891 
xx Not applicable. 
NA Not available. 
10f this total, 99 percent was shipped by establishments classified in Industry 2051, Bread and Related Products. The re- 


mainder was shipped as "secondary" products by establishments classified in other manufacturing industries. 


bread, cakes, hand-made cookies, 
doughnuts, pies, and other “perish- 
able’ bakery products represented 
virtually 100% of its total manufac- 
tured product shipments (primary 
and secondary). This figure describes 
the “primary product specialization 
ratio,” that is, the extent to which 
plants classified in an industry “spe- 
cialize” in making products regarded 
as primary to the industry. The 1947 
primary product specialization ratio 


for the industry was 98. 

The industry’s total value of ship- 
ments should be clearly distinguished 
from the total value of primary pro- 
ducts of the industry by all produc- 
ers. The latter figure, appearing in 
table 3, indicates that $3,065 million 
value of bread, etc., and other pro- 
ducts primary to industry 2051 was 
shipped by all producers classified in 
the manufacturing industries. Of this 
total, 99% was shipped by plants 


classified in industry 2051, while the 
remainder was shipped as secondary 
products by plants classified in other 
industries. The figure, 99% is known 
as the “coverage ratio,” that is, it 
measures the extent to which all 
shipments of primary products of an 
industry are “covered” by plants 
classified in that industry, as distin- 
guished from secondary producers 
elsewhere. 





British Government Orders Clarify 
Flour Enrichment, End Bread Subsidy 


LONDON — The British govern- 
ment has announced statutes regu- 
lating the enrichment of flour and 
the abolition of the bread subsidy 
with its associated control of bread 
prices. 

The regulations, effective Sept. 30, 
1956, provide that all flour intended 
for human consumption, whether 
home-produced or imported, shall on 
sale, offer for sale or exposure for 
sale, contain not less than 1.65 milli- 
grams of iron, 0.24 milligrams of 
vitamin B, and 1.60 milligrams of 
nicotinic acid or nicotinamide per 
100 grams and, except in the case 
of flour containing the whole of the 
products derived from the milling of 
wheat, between 235 and 390 milli- 
grams of creta praeparata per 100 
grams. Exemption is provided for 
certain prescribed purposes. The reg- 
ulations will be enforced by food and 
drugs authorities. 


The minimum quantities of Vita- 
bin B:, nicotinic acid and iron are 
the same as those prescribed in the 
Flour Order, 1953 for addition to 
flour of an extraction rate of less 
than 80%, and the mean level for 
added calcium (creta praeparata) is 
the same as the addition prescribed 
in that Order. 

Corresponding regulations will be 
made by the secretary of state for 
Scotland. In Northern Ireland, by 
agreement with milling and flour im- 
porting organizations, the flour avail- 
able will conform with the com- 
position prescribed for Great Britain 
pending suitable legislation for 
Northern Ireland. 

The flour order revokes the Flour 
Order, 1953 with effect from Sept. 
30 when the flour (composition) reg- 
ulations come into operation. The 
Flour Order, 1953 defined national 


flour as flour of 80% extraction or 
the equivalent, and required the ad- 
dition of iron, Vitamin B: and nico- 
tinic acid to all flours of lower ex- 
traction. The addition of creta prae- 
parata was also compulsory except 
in the case of flour containing the 
whole of the products derived from 
the milling of wheat. 

The bread order abolishes, with 
effect from Sept. 30, 1956, the pro- 
visions of the bread order whereby 
bread made from national flour has 
been known as national bread and 
has been sold at a controlled sub- 
sized price. The order continues the 
present requirement in the bread 
order that loaves of over 10 oz. must 
weigh 14 oz. or a multiple of 14 oz. 

The food standards committee has 
been invited by the minister of Agri- 
culture, Fisheries and Food, the min- 
ister of Health and the secretary of 
state for Scotland, to consider wheth- 
er, in addition to requirements as to 
the content in flour of vitamin B,, 
nicotinic acid and iron, more exten- 
sive regulations governing the com- 


39 


position of flour and bread are 
needed to protect the consumer. 


They will not be concerned with 
those questions of policy on which 
the government has already reached 
decisions in the light of the report 
of the panel on the Composition and 
Nutritive Value of Flour (the Cohen 
Panel), that all flour must contain 
not less of the three nutrients than 
the quantities laid down in the Flour 
Order, 1953, but that it is not neces- 
sary to provide for a statutory mini- 
mum extraction rate of 80%. 

The committee proposes to con- 
sider, in consultation with other 
bodies responsible for advising the 
government in the field, the follow- 
ing aspects: 

“The need for regulations govern- 
ing the composition of bread. Stan- 
dards of composition laid down un- 
der the Food and Drugs Acts nor- 
mally relate to the composition of 
food as purchased by the consumer. 
The committee will therefore be con- 
sidering not only the composition of 
flour but the desirability and prac- 
ticability of a standard of composi- 
tion for bread, including require- 
ments as to the presence of the 
three nutrients. 

“The appropriate amounts of the 
three nutrients to be present in flour 
and bread. The Cohen Panel was 
concerned with the difference be- 
tween 80% extraction flour and flour 
of a lower extraction to which the 
three nutrients had been restored in 
the amounts specified in the Flour 
Order, 1953; the desirability of add- 
ing to flour larger quantities of these 
nutrients was outside their terms of 
reference. The committee will con- 
sider whether the levels of reinforce- 
ment laid down in the flour order 
and to be continued in the flour 
(composition) regulations, should be 
raised in any future regulations; the 
levels which might be appropriate 
for bread; and the most suitable 
form and method of adding the three 
nutrients. 

“The present compulsory addition 
of calcium. The committee will con- 
sider in relation to the various types 
of flour and in the light of nutrition- 
al evidence the case for the compul- 
sory addition of calcium, the appro- 
priate level of any such addition, the 
form and method by which it is add- 
ed and whether regulations should 
specify the minimum amount to be 
added to or present in flour or the 
minimum amount to be present in 
bread. 

“The possible compulsory addition 
of riboflavin. 

“The composition and labeling of 
special types of bread and flour. The 
committee will consider whether, for 
the further protection of purchasers, 
special provisions are required gov- 
erning the composition and/or the 
labeling and description of special 
types of flour, e.g., self-rising flour, 
wholemeal flour, etc., and special 
breads, e.g. brown bread, milk bread, 
malt bread, ‘protein-enriched’ bread, 
etc. 

“The review of the Public Health 
(Preservatives etc. in Food) Regula- 
tions which is being undertaken by 
the preservatives sub-committee will 
cover the use of anti-mould agents, 
crumb-softening agents and related 
substances which may be added to 
bread. The committee are consider- 
ing whether when this review is com- 
pleted it would be appropriate to in- 
vite the sub-committee to give con- 
sideration to other substances and 
processes (e.g. improving agents) 
which may be used in flour and 
bread.” 














Coconut Pie 
Please give me a formula for 
French Coconut or Butter Coconut 
pie. We have a formula but are not 
too pleased with the finished pie.— 
E. F., Ga. 
¥ ¥ 
We have received many compli- 
ments on the pie described below. 
FRENCH COCONUT PIE 
Mix together until smooth: 
2 lb. sugar 
8 oz. melted butter 
3 oz. cake flour 
% oz. salt 
Vanilla to suit 
Add and beat slightly: 
1 Ib. eggs 
Then add and stir in: 
3 lb. 8 oz. milk 
Mix in: 
1 1b. 80z. macaroon coconut 
Beat light and fold in: 
12 oz. egg whites 
Allow to stand for about 20 min- 
utes before filling unbaked pie shells. 
Bake at about 300°-325°F. 


Allergy Breads 


I have been asked by several peo- 
ple if I can make bread without 
wheat flour because of their aller- 
gies. Can you furnish me with a 
formula for this type of white bread 
and rye bread?—I. K., Conn. 


¥ =Y 


Here are two recipes for gluten 
bread and one for a 100% rye bread. 
GLUTEN BREAD (NO. i) 

30 Ib. gluten flour 
24 lb. water 
1 Ib. salt 
1 Ib. yeast 
5 lb. whole eggs 
Mix 8-10 minutes on high speed. 


Temperature 80°F. Give 45 min- 
utes fermentation. Run through 
dough brake 30-35 times. Rest 10 


minutes and then make up. Bake at 
about 410°F. 
GLUTEN BREAD (NO. 2) 
30 lb. gluten flour 
24 lb. water 
1 lb. salt 
5 lb. whole eggs 
1 Ib. 12 oz. yeast 

Mix 10-12 minutes on high speed. 
Dough temperature 82°F. Make up 
at once. Bake at about 410°F. 

100% RYE BREAD 

Sponge: 

2 qt. water 
4 lb. white rye flour 
4 oz. yeast 

Temperature 76 to 78°F. 

Time 3% to 4 hours. 

Dough: 

2 qt. water 

6 oz. salt 

8 lb. white rye flour 
6 oz. shortening 

Temperature 80°F. 

Take direct from mixer. Scale, 
round up, allow to stand for 5 min- 
utes, then make up into round loaves. 
Give very short proof—approximate- 
ly 10 minutes. 

Wash top of loaf before placing in 
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oven. Dock with a sharp spike or 
wooden stick once through the mid- 
dle of the loaf. 

Bake in oven temperature of 
400°F. for approximately 1 hour. 

Note: When mixing sponge, mix 
only sufficiently so that the flours 
are incorporated with the water—to 
the consistency of a firm cup cake 
batter. 

Dough should also be mixed on low 
speed, and agitated as little as pos- 
sible. 


Seoteh Scones 


I would certainly appreciate a 
recipe for making a product called 
“Scotch scones.” Have you ever 
heard of them?—J. P., N.Y. 

¥ ¥ 


The following formula should help 
you—note that the product needs to 
be turned halfway through the bak- 
ing process. 


SCOTCH SCONES 
Mix together: 
1 lb. 4 oz. sugar 
1lb.80z. butter or margarine 
1 oz. salt 
Add gradually: 
1 Ib. eggs 
Stir in: 
3 lb. 4 oz. milk 
Add: 
8 lb. 8 oz. flour 
Then add and mix into a very soft 
dough: 
6 oz. yeast dissolved in 
1 lb. milk 
Dough temperature 78 to 80°F. 
Ferment for about 2 hours. Divide 
into 8 oz. pieces and round up. Proof 
for about 15 minutes and flatten out. 
Cut into 4 pieces. Give about % 
proof and bake on a hot plate. 


Ahoater 


When half baked they should be 
turned over and the baking should 
be finished. 


Ravioli 


I am in ‘need of a formula for 
making ravioli by machine. I have 
been baking for many~years but this 
is a new experience for me and I 
would appreciate any information 
on the subject.—L. K., Alaska. 

¥ ¥ 

The following formula has been 
tested and I understand produces a 
very good product. The flour you 
use should not be bromated or 
bleached. You undoubtedly will have 
to do some experimenting in order 
to produce this item by machine. 


RAVIOLI 
Per- 
Lb. Oz. centage 
3 4 Melted Shortening 3.15 
1 12 Salt 1.70 
100 Flour (11% 100.00 
protein) 
11 .. Egg Yolks 11.03 
57 8 Water (100°F.) 57.50 


Place egg yolks, salt and melted 
butter in machine bowl, start mixer 
and add water gradually. 

Add flour and mix smooth, about 
5 minutes, low speed. 

Allow dough to rest 30 minutes, 
then roll out % in. thick. 

Wash with slightly beaten egg 
whites and place meat on dough, 
spacing as desired. Cover with an- 
other sheet of dough, sealing from 
center out to edges to eliminate air. 

Allow to rest 15 to 20 minutes, 
then place in boiling salt water. Boil 
for 20 to 30 minutes, depending upon 
individual size. 
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RAVIOLI MEAT MIX 


Lb. Oz. 
5 8 Butter 
1 -. Salt 
12 .. Eggs 
55 8 Ground Beef 
11 .. Chopped Cooked Spinach 
2 8 Chopped Fresh Parsley 
6 .. Chopped Raw Onion 
1 4 Parmesan Cheese 
2 Nutmeg 
aa 1 Black Pepper 
Melt butter in heavy pan, add 


ground beef and saute about 10 min- 
utes. 

Add all other ingredients except 
eggs and stir through well while 
cooking, approximately 3 minutes. 

Beat eggs slightly and add, beating 
fast, then take off fire as soon as 
eggs are well mixed through the 
meat. 

Allow to cool and use. 


Clausen Bakeries 
To Build New Plant 


CHARLESTON, S.C. — Construc- 
tion of a plant in Charleston, S.C. 
“to keep pace with the expanding 
market” has been announced in Au- 
gusta, Ga., by Claussen Bakeries, Inc. 

Stockholders, by a vote of 76%, 
approved a recapitalization for the 
purpose of raising a half million dol- 
lars to build the plant, Sanford B. 
Epps, president of the firm, said. 

Mr. Epps said under terms of the 
recapitalization stockholders will re- 
ceive, for each share of stock now 
owned, a $10 par value 6% deben- 
ture, one-third of a share of new 
common stock and the right to buy 
two-thirds of a share of new com- 
mon stock at $5.50 a share. 











Got a Problem? 


to you: 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 


























(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


The American Baker, P.O. Box 67, Minneapolis 1, Minnesota 
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NEW BUN PACKAGE—H. H. Hol- 
comb, manager of National Biscuit 
Co.’s Houston, Texas, bakery plant, 
displays a folding carton type of 
hamburger bun package. Identical 
package size permits wrapping of 
eight-bun trays on the same machine 
as bread cartons. The new package 
saves time and money. It replaces 
three separate carton sizes, each of 
which demanded a different setup 
of the wrapping machines. 


Versatile Carton 
Saves Manpower, 
Space in Bakery 


HOUSTON, TEXAS — Enough 
warehouse space for a carload of 
flour and more than 40 man-hours a 
week are being saved at the Nation- 
al Biscuit Co.’s bakery here as the 
result of a recent package-standardi- 
zation program that pivots on a fold- 
ing-carton tray measuring 4 by 12 in. 

Savings result from designing a 
single folding-paper carton to replace 
three separate types previously used 
to package the bakery’s 10 varieties 
of hamburger and frankfurter rolls. 

H. H. Holcomb, manager of the 
Houston bakery, seeking a more ef- 
ficient method of packaging, adopted 
the idea of merchandising rolls in a 
container with the same dimensions 
as a loaf of bread. Then rolls could 
be wrapped interchangeably on the 
same machine without the time-con- 
suming work of adjusting are chang- 
ing, he theorized. 

Wrapping each size necessitated 
machine stoppage, readjustment and 
maintenance of substantial stocks of 
three sizes of wrapping material. 
Mr. Holcomb felt people who bought 
the six-roll package would as quickly 
buy eight, and that 12-roll customers 
could be persuaded to buy two eights. 
Further, he wanted to warehouse only 
one size of wrapping material, and to 
run his rolls through the wrapping 
operation with only a change of wrap- 
per and without changeover from loaf 
adjustment. 


The evolution of the 4 by 12-in. 
tray to contain eight rolls solved both 
problems. Mr. Holcomb says the 
change will cost him money for trays 
and wrappers. But he expects to get 
it back through increased sales, since 
the new package will probably im- 
prove display appeal of the product 
and provide better protection. 

His idea was explained to a local 
member of the Folding Paper Box 
Assn. Samples were designed and 
tested for versatility as well as con- 
sumer reaction to the new package. 
The final design resulted in a more 
compact, neater-looking package 
readily acceptable to retail and res- 
taurant trades. 

é Previously rolls had been offered 
In assortments of 12, involving one 
tray approximately 8 by 12, an 8 by 
8-in. tray holding eight rolls and a 
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six-roll 
10 in. 

“Before we standardized on the 
new tray we had to maintain a three- 
month inventory of three different 
types and sizes of roll overwraps for 
each,” Mr. Holcomb said. “By using 
the more versatile tfay shape we in- 
crease warehousing space and save 
much bookkeeping and handling. Any 
time you can cut handling you save 
money, and in something as competi- 
tive as the bread business that’s im- 
portant.” 

“In this day of competitive mer- 
chandising,” he continued, “manufac- 
turers not only have to reduce pack- 
aging costs but they must give their 
package added eye appeal. 


tray approximately 6 by 


“Consumers seldom think about 


the folding carton,” he said, “but 
plant and sales executives do. Any- 
thing that will make their product 
more attractive and at the same time 
reduce production costs is usually 
adopted in a hurry.” 


Rap-in-Wax Contest 
Will Save Materials 


MINNEAPOLIS—Rap-in-Wax Pa- 
per Co. is conducting a unique waste 
control campaign for its Minneapolis 
and Chicago plants, according to J. 
J. Ahern, Jr., Rap-in-Wax president. 
Employees will be reminded of the 
campaign by wearing special caps. 

As the first phase, employees have 
been encouraged to watch each step 
of their operations so that packaging 
material will not be wasted. 

Employees are divided into four 
teams. The winning team will be 
feted following completion of the 
six-week campaign, says John 
Reeves, coordinator of the program. 

Individual employees are making 
suggestions as to how scrap may be 
reduced. Those offering winning 
suggestions receive merchandise 
prizes such as a 5-horsepower out- 
board motor, a power lawnmower 
and a rod and reel combination. 

P. M. Grieve, treasurer, believes 
scrap may be reduced eventually by 
one-third and a good portion of this 
potential could be achieved as a re- 
sult of the program. Ralph Land- 
gren, secretary of Local 610 of Print- 
ing Specialists and Paper Products 
Union, promised union participation. 


BREAD IS THE STAFF OF LIFE 


PLANT MOVED 
COVINGTON, VA. — Ed Cornell, 
manager of the Covington plant of 
the Columbia Baking Co., announced 
that the baking operation of the Cov- 
ington plant has been moved to the 

















OPEN HOUSE—At Brownberry Ovens’ new home plant in Oconomowoc, 


Wis., a 10th anniversary cake served as a symbol of the years since the 
company was founded. The occasion was an open house for Wisconsin grocers 
and their families in August. Shown with Mrs. Russell J. Clark (Catherine 
Clark), founder and president of Brownberry Ovens, Inc., are Russell J. 
Clark (left), Brownberry’s vice president and secretary-treasurer, and Mer- 
rill E. Taft, sales manager, who is Mrs. Clark’s brother. 





company’s plant at Charlottesville, 
Va. The property on West Main St. 
in Covington will be retained as a 
distribution center for a fleet of 
trucks which will continue to serve 
the Covington area. 
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BLS Urged to Revise 


Food-Price Formula 


NEW YORK — The food industry 
has been made a “whipping boy” in 
the Consumer Price Index, food trade 
groups have charged. As a result, 
industry leaders are urging changes 
in Bureau of Labor Statistics pro- 
cedures in checking retail food 
prices. 

While BLS figures show food prices 
prominently influencing the new all- 
time high index, as a group they are 
3%% below the peak of August, 
1952. 

Ralph B. Johnson, executive vice 
president of National American 
Wholesale Grocers Assn., pointed out 
BLS checks made in the early part 
of the week fail to reflect advertised 
and weekend specials which would 
provide a more representative and 
accurate price index. 








Procter & Gamble Buys Duncan Hines 
Mix Line From Nebraska Consolidated 


OMAHA—J. A. Mactier, president 
of Nebraska Consolidated Mills Co., 
announced the sale of the Duncan 
Hines cake mix division to the Proc- 
ter & Gamble Co., Cincinnati, on 
Aug. 17. 

Mr. Mactier stated that Procter & 
Gamble acquired, through direct pur- 
chase, the prepared mix business, in- 
cluding research and production fa- 
cilities. Nebraska Consolidated is the 
licensed producer of Duncan Hines 
prepared mixes. 

Mr. Mactier further stated that 
the capital funds created by this sale 
would be used for the continued 
growth of his company’s bakery- 
flour and mixed-feed divisions. 

Howard J. Morgens, Procter & 


Gamble’s executive vice president, 
said that his company has signed 
contracts for the purchase of that 
part of the business of Nebraska 
Consolidated which manufactures and 
markets a variety of prepared mixes 
for cakes and other baked foods un- 
der the Duncan Hines name. He also 
said that P&G is planning to acquire. 
through a transfer of stock, Hines: 
Park Foods, Inc., and the Duncan 
Hines Institute, Ithaca, N.Y., which 
for many years have collaborated 
with Mr. Hines in his various food 
and travel services. 

The newly acquired operations will 
continue in their present locations 
as subsidiaries of Procter & Gam- 
ble, according to the company. 


Washington, Texas 


Paper Firms Merge 


SEATTLE, WASH. — Pacific 
Waxed Paper Co. of Seattle has be- 
come a wholly-owned subsidiary of 
the Pollock Paper Corp., Dallas, Tex- 
as, resulting in formation of the first 
organization to offer nation-wide 
manufacturing and sales facilities for 
waxed frozen food and bakery over- 
wraps. 

Announcement of the transaction 
was made by Allen B. Engle, presi- 
dent of Pacific, as the combined op- 
erations of the two firms were in- 
troduced to the trade in Los Angeles 
under the heading of ‘Pollock Pacific 
Packaging” at the 6th Annual West- 
ern Packaging and Materials Han- 
dling Exposition. 

The move is the result of a “‘trans- 
fer” of properties within the St. Re- 
gis Paper Co., parent organization of 
the two firms. 

Pacific Waxed Paper will operate 
under the name of “Pacific Waxed 
Paper Co., subsidiary of the Pollock 
Paper Corp.,”’ and will retain its pres- 
ent management and plant personnel, 
according to Mr. Engle. 

The new development makes the 
combined Pollock and Pacific Waxed 
Paper group one of the nation’s top 
three producers of waxed food wrap- 
pers. The combined organizations will 
have a total of seven waxed wrapper 
plants in full operation throughout 
the country with a nationwide net- 
work of sales offices. The integrated 
sales and production operations of 
the two companies will be concen- 
trated heavily in the bakery and 
frozen food fields, according to Mr. 
Engle. 

Through the combined sales forces 
of the two firms, Pollock bakery end 
labels are being made available to 
Western bakers for the first time on 
a full-scale basis, and the complete 
line of Pacific Waxed overwraps for 
frozen foods will be marketed na- 
tionally—also for the first time. De- 
signs and materials offered by Pol- 
lock and St. Regis are also available 
from Pacific Waxed representatives 
in the 11 Western states, 
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Indiana Newspaper Story on Importance of 
Bread Example of Good Industry Relations 


By JOSEPH K. SHEPARD 


All life moving to one measure— 
Daily Bread.—W. W. Gibson. 


Bread is as essential as the salt 
and pepper shakers on every Hoosier 
table. 

Leave rice to the East and corn to 
the South, barley to whomever likes 
the stuff, but there is bread on every 
board at every meal as surely as the 
sun shines—and a bit of butter, too. 

Good white bread is as American 
as “The Star-Spangled Banner” and 
as Hoosier as “The Banks of the Wa- 
bash.” 

Today’s bakery bread is _ tastier 
and more nutritious than the loaf 
that Mother used to make. And that 
statement is made with the full 
knowledge that Mother may not be 
here to defend herself, and that we 
can’t eat it hot, the way it came 
from her oven, and that we can’t 
plaster it with blobs of melting but- 
ter, and smear over that a thick 
layer of homemade strawberry pre- 
serves. That statement is made di- 
rectly in the face of nostalgia, and 
the dimming memories of the bare- 
foot boy with cheeks of tan. 

Modern, enriched white bread pro- 
vides most of the essential elements 
of life, and, if you were restricted to 
one item of food, it would keep you 
alive and kicking as long as any oth- 
er single food item you could name. 

If you should be confined to two 
kinds of food, take it from an Indian- 
apolis specialist, the most perfect 
two-food diet, would be raw onions 
and beer (Ugh!). 

But if things ever get rough, very 
rough, you could live adequately (on 
60 cents a day) on the following: a 
loaf of bread, a quarter of a pound 
of margarine, a quart of vitamin D 
milk and six ounces of orange juice. 
That’s presented after long experi- 
mentation by Dr. Robert S. Harris 
of the Massachusetts Institute of 
Technology. He doesn’t recommend 
it, but he says you could live on it 
if you had to. 

During the stone burr flour grind- 
ing era, from our beginnings until 
1941, our “white” flour was “emaci- 
ated.” It lost in the grinding much 
of its fundamental food value. Those 
who depended largely on a grain diet 
were badly nourished; they suffered 
from vitamin deficiency; they got 
pellagra, beriberi. 

Hence the emphasis on a well-bal- 
anced diet, on whole-wheat bread, on 





EDITOR’S NOTE: The _ accom- 
panying article is reprinted from the 
Indianapolis, Ind., “Star.” It has 
been cited by the Indiana Bakers 
Assn. as the type of newspaper ar- 
ticle capable of offsetting bad pub- 
licity for the baking industry and, 
at the same time, publicizing the 
consumer program which the IBA is 
attempting to put across. According 
to F. A. Doll, secretary-manager of 
the IBA, Indiana bakers have em- 
barked on a consumer program to 
acquaint the public, and particularly 
housewives, with the numerous, im- 
portant uses of bread and specific 
ways it may be fitted into food plan- 
ning. 





green and yellow vegetables, meats, 
fruit and milk. 

Today our enriched white bread is 
nutritionally better than standard 
dark breads and any foreign bread, 
including the black bread of Biblical 
days. 

And today, our enriched white 
bread assumes the burden of dietary 
eccentricities of ours, fills in for our 
dislikes, bridges over our dinner ta- 
ble deficiencies, is our low-calory 
backboard in reducing programs; is 
our toast in the morning, our cake 
in the evening. 

There is a safe feeling about a loaf 
of bread. Squinting watchfully over 
the right corner is Uncle Sam in the 
regalia of the U.S. Food and Drug 
Administration (FDA), and over the 
left corner, peers the food and drugs 
division of State Board of Health. 
They work together as a team as 
far as definition and standards in 
purity, weight, chemical safety and 
labeling can go to protect you in 
your home and make you feel secure. 

Enriched bread now is_ needled 
with the vitamin B complex, thia- 
mine, niacin and riboflavin, with 
added iron and nicotinic acid (3 pyra- 
dine-carboxylic acid, a pellagra pre- 
ventive factor). Milk, deemed very 
necessary because of its calcium and 
riboflavin, is set at not less than 4%. 

For about 2¢ more a loaf, you can 
get even more than that; two-tenths 
of one per cent lysine (L-lysine- 
monohydrochloride), a nutritional es- 
sential which occurs naturally as an 
amino acid building block for body 
tissue, ordinarily found in meat, milk, 
eggs, fish and cheese, added to spe- 
cialty breads is believed to add from 
70 to 100% protein value. 

Commercially frozen bread at 
your supermarket is in the offing. 
Quick frozen bread, taken home by 
you and put into your freezer will 
keep fresh in texture and quality for 
from 4 to 10 weeks at a temperature 
of zero. Only thing is you’ve got to 
thaw it before you can eat it; but 
you can toast it right out of the 
freezer. 

The frozen bread will mainly be 
for benefit of the baker. He wants 
to avoid staling; he wants to avoid 
loss of unsold bread, and he wants 
to avoid costly night baking. 

Food regulations concerning bread 
are identical with definitions and 
standards set by FDA, and the food 
and drugs division concerns itself, 
too, with sanitation in baking, pack- 
aging and hauling, even with proper 
handling of bread at the retail out- 
let. It concerns itself with honest 
weight and honest labeling, makes 
sure you get what you pay for. You 
are not paying for excess moisture; 
you are not eating dangerous chem- 
icals. 

As an example of the watchdog 
sentry duty of the FDA. It barred 
use of a chemical bleach called 
agene, introduced about 10 years ago 
by flour millers to make flour whiter 
and softer. Experiments in England 
in which minute quantities of the 
agent were administered to dogs, re- 
sulted in the dogs developing “run- 
ning fits.” So use of agene in the 


USS. is illegal. 
However, other harmless bleaching 
agents are used. They remove a 
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BEWITCHING TIME AGAIN—These colorful streamers in orange, black and 
white are being distributed by General Mills, Inc., to bakers to assist with 
special Hallowe’en promotion of baked goods. Versatility of the streamers 
comes from the fact they can be readily tied in without necessity for produc- 
ing any special Hallowe’en product. The streamers do the work! 





yellowish non-nutritional hue, and 
“age” flour quickly. Ordinary flour 
should “age” approximately six 
months before being marketed. Were 
it not for the bleaching agents, stor- 
age capacity would have to be more 
than quadrupled. 

Also, chemical emulsifiers are used 
in bread. Belonging to the same gen- 
eral group as detergents, they break 
down fat molecules in shortening to 
make blending of ingredients easy 
and accurate. Actually the old adage 
about oil and water has been ruined 
by science. Synthetic homogenizers 
break down the fat cell walls to 
make a smooth texture. Less short- 
ening is needed, and these emulsifiers 
are claimed to make bread keep its 
fresh taste and softness longer. 

In this field, again the watchdog 
functions. Emulsifiers in the poly- 
oxyethylene monostearate group were 
banned by FDA. A housewife tests 
the freshness of bread by pressure 
on the package. 

Other emulsifiers in the mono- and 
diglyceride group tentatively are per- 
mitted. FDA is conducting “life- 
time” span tests to make sure that 
newer chemicals do not build up 
toxicity in the human body over a 
prolonged period of ingestion. 

Enriched bread has been the an- 
swer to nutritional puzzles in mental 
hospitals where some patients reject 
certain necessary food staples accord- 
ing to their individual psychosis. 
Bread and butter are almost univer- 
sally accepted, according to surveys 
by the American Medical Assn. in 
New York state mental institutions. 

From these efforts was developed 
the “Cornell formula,” a recipe for 
bread which contains wheat germ, 
soybean flour, powdered skim milk, 
besides the regular bread ingredients, 
part of an effort to enlarge the func- 
tion of bread for folk who “don’t eat 
proper.” 

The few cents more a loaf you 
spend on specially enriched breads, 
if spent for meat, would give you 
about one-third the amount of ani- 
mal protein you buy in the loaf. 
Bread, then, actually can brace your 
foolish eating habits. 

Standardized under federal and 
state regulations are: enriched white 
breads, milk breads, raisin, whole- 
wheat, graham, cracked-wheat bread, 
rolls and buns in all the bread cate- 
gories. Also regulated are the mixes 
(cake, biscuit, roll, pancake) that 
you stir yourself. 

Unstandardized are: salt - rising, 
buttermilk, roman meal, specialty 
breads, pumpernickle, salt-free and 
dietary breads, 


While the housewife’s built-in be- 
lief that dark breads have more nu- 
tritional powers than white was 
based on fact less than a generation 
ago, today whole-wheat bread has a 
lower digestibility coefficient by 4% 
than enriched white bread, and fewer 
vitamins. 

As to calories: Cracked wheat 
bread has 260 calories per 100 grams; 
Roman meal has 256 and white bread 
has 274. The American Medical Assn. 
says the difference in calories is not 
significant. 

Families in the middle income cat- 
egory buy more bread than those in 
either the higher or lower groups. 
Families in the South buy more flour 
and less bread than in parts of the 
North. 

One five-eighth-inch-thick slice of 
white bread will yield about one cup 
of soft bread crumbs. If cut into cubes 
the same slice will yield three-fourths 
of a cup of toasted cubes, or one- 
fourth cup of dry bread crumbs. 

Therefore, the common loaf of 
bread may well be a forecast of the 
future in which science will pick up 
our foods of common acceptance one 
by one and transform then nutrition- 
ally into better than Mother used to 
make. Your white bread today is 
better than the cake that Grandma 
baked. ; 





BREAD IS THE STAFF OF LIFE 


Sales Unit Told... 


Packaging Becomes 
Full Member of 
Marketing Team 


The effectiveness of the advertis- 
ing dollar will be greatly increased 
as a result of “a current revolution 
in the attitude of sales managers 
toward packaging,” Gerald Stahl, 
New York industrial designer, told 
Southern sales and advertising ex- 
ecutives at a recent meeting in New 
Orleans. 

“Under the pressure of self-service 
merchandising, packaging is becom- 
ing a full member of the marketing 
team, not merely an unrelated sales 
device,” Mr. Stahl said. “(Many com- 
panies have demonstrated that an 
advertisement that shows the pack- 
age produces greater point-of-sale 
recognition of their products and, 
thus, greater demand. In short, the 
advertising dollar becomes more éef- 
fective.” 

Tests have shown that advertising 
effectiveness is increased if even the 
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HAPPY FORECAST 


WASHINGTON — The market for 
flour, bread and other bakery prod- 
ucts is going to grow steadily, if fig- 
ures on the increasing number of 
U.S. households gathered by the Cen- 
sus Bureau are any criteria. Accord- 
ing to an article in the Wall Street 
Journal, the number of households 
in the U.S. may increase by 30% to 
over 40% over the next 20 years. The 
Bureau’s projections were published 
in a report analyzing trends in house- 
hold formations. There were some 
47.8 million households in the spring 
of last year, the bureau said. It es- 
timated this figure would rise to be- 
tween 50.5 million and 51.8 million 
by 1960. In the 1960-1975 period, 
the report added, the number of 
households may climb to the 61.6 
million to 67.4 million range. The 
average annual increase in the num- 
ber of households during the next 
two decades may range between 700,- 
000 and 1,000,000. 





visual design theme, or symbol, of 
the package is repeated in advertise- 
ment, much less the picture of the 
whole package in detail. Favorable 
product recognition and consumer ac- 
ceptance are much easier to establish 
through consistent use of a visual 
“memory peg,” than through verbal 
slogans or volumes of copy. Mr. Stahl 
said. 

“With color television and daily 
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newspaper multi-color advertising fa- 
cilities enlarging rapidly throughout 
the country, it is now possible to ef- 
fectively reproduce an image of a 
package or its distinctive features in 
an advertisement just as effectively 
as on the package itself,’ Mr. Stahl 
said. “Color adds greatly to con- 
sumer recognition, and visual recog- 
nition at the point-of-sale is critical 
in today’s supermarket era.” 

The ability of a package to in- 
crease the effectiveness of advertis- 
ing depends, of course, on “the 
strength, dignity and simplicity of 
the package’s design,” Mr. Stahl said. 
Old-fashioned packages with many 
words of fine print and without 
strong color or a natural focal point 
of attention tend to disappear on the 
crowded shelves of modern stores, re- 
gardless of their repetition in adver- 
tisements, he added. 

Mr. Stahl told the Southern sales 
and advertising executives that real- 
ly modern packaging could give a 
lift to the sales of many of their local- 
ly grown, manufactured or distribut- 
ed products, citing as examples the 
possibility of sugar or rice packages 
that place emphasis on delicious 
dishes that sugar or rice helps to 
make, rather than on the products 
themselves. 

“The marketing revolution is in 
progress, but still a good distance 
from completion,” Mr. Stahl said. 
“Coordination of advertising, public 
relations, distribution and packaging 
is the law of the food products in- 
dustrv already, and this new concept 
is winning ground rapidly in many 
other fields.” 
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they dont come any 


try our delicious 





DOUGHNUT POSTER—The large poster shown above, in full color, is being 
distributed by Chapman & Smith Co., Melrose Park, IIL, to assist bakers in 
capitalizing on October Donut Month. The point-of-sale help is available 
from the company or its representatives. 
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MERCHANDISING HINTS FOR THE RETAIL BAKER 


RINGING THE 
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With a presidential election coming up, retailers might 
consider an election guessing contest as e store “conver- 
sation stunt.” Merchants who have staged such a contest 
find that as the election draws nearer, traffic becomes 
heavier. The contest might include picking the president, 
vice president, senator, representative and, if you want 
to make sure there are no ties, ask contestants to pick 
a few state or county winners. Offer prizes-—perhaps of 
$25, $15, $10 and $5 for the four top winners—and be 
sure to let the local newsman know about the contest. 
Here’s a tip: Have the entries placed in a sturdy ballot 
box so as not to lose a single ballot. 


It is essential that a baker maintain a proper attitude 
toward his merchandise and the price he sells it. One 
sales executive claims that “If we tackle a selling job 


Watch Your With the thought that the customer is going to beat 


Attitude 


Bonus 
Plans 


Balloon 
Stunt 


Use 
Teasers 


Check on 
Operation 


Highway 
Signs 


us down on price, or that we must meet the lower price 
which a competitor has reputedly offered, the odds are 
that we will wind up not selling, but merely attempting 
to get an order by accepting an unprofitable sale.” 


Employee bonus plans take varying forms but one suc- 
cessful Illinois baker finds his system of basing it on 
the previous year’s business works best. Five percent of 
all sales over that is divided equally among all employees. 
Seventy-five percent of this bonus is paid monthly—25% 
at the end of the year. A Missouri retailer pays his fore- 
men 1% of the net profit each month. Other employees 
receive % of 1%. If a month shows a loss, nothing is 
deducted, but bonuses are not resumed until this loss is 
made up. Employees with one year or more of service 
are eligible. The owner states that 75% of the employees 
are definitely more interested in doing a more efficient 
job. 


Dealers planning a sale may want to consider a balloon 
stunt which has worked successfully for a number of 
retailers. Here is how the stunt operates: Several hun- 
dred balloons are stuffed with slips which are good for 
various kinds of prizes. The balloons are then blown up 
and suspended from the ceiling over the checkstands. If 
the customer makes a purchase of $5 or more he or she 
is entitled to an opportunity to break a balloon and obtain 
whatever prize the slip inside calls for. 


Special sales promotions will have more meaning for 
the customer if a few simple and inexpensive gadgets— 
like arm bands, buttons or small “teaser” signs—are used 
in connection with the sale. These can help the salesgirl’s 
selling power by helping to excite the customer’s curiosity 
and by practicaily forcing the salesgirl to satisfy that 
curiosity. 


In order to see how and where operating procedures 
can be improved, altered or corrected, Dun & Bradstreet, 
Inc., suggests that the retailer try this check list to 
see if he can answer “yes” or “no.” Am I turning over 
my ingredient inventory more than last year? Is my turn- 
over keeping pace with others in similar enterprises? 
Am I getting sufficient mark-up in merchandise to achieve 
a profit? Do I know how to mark-up merchandise to ob- 
tain the desired profit ratio? The baker should also ask: 
Do I know typical ratios for expense items like rent, 
light, heat and salaries to net sales? Do I operate on a 
prepared budget of expenses? A “no” answer should indi- 
cate to the retailer that he take action to correct that 
particular phase of his operation. 


Rural bakers who have no signs out at the present 
time should start making plans for placing at least 
one or two this spring. If the advertising budget does 
not permit the installation of one on every main high- 
way leading into your city this spring, start the job this 
year and complete it next year. These signs should be 
sturdily constructed and carry a simple message. Re- 
member the prospect driving by must be able to read 
your message in one brief glance. 








First Aid | 
For | 


i cain 


ADVER TISING 


We've had a good run on wedding cakes this summer and would 
* like methods to promote this item through the fall and winter 


months.—T. K., Kansas. 
A First, include photos of the young couple and the cake, in your 

¢ local newspaper ads. Play up the couple, identifying them, and 
add the mention of the cake, with a short plug at the end of the copy for 
your wedding cakes, with your phone number. This gets good local reader- 
ship, and appreciation from the many families involved. Next, talk to the 
local media salesmen from the local newspaper, radio, and TV stations 
about getting up a good participation program on fall weddings... as 
there are many businesses, non-competitive who would share the cost of 
such a promotion, and your cakes would be highlighted. Watch the local 
society column for the local engagements and be johnny-on-the-spot for 
the cake arrangements. 


What do you think about including a coupon, worth say 10¢, on a 
© bakery purchase at our bakery in our local newspaper column ad- 


vertising?—D. F., Maine. 
A Coupons can be used wisely, when used well to promote a new 

e product, to get the traffic started for a new business, or to revive 
local interest. They are also used as a “check” on the effectiveness of your 
ads. The caution is not to overdo it. 


Q. 
A ROP is Run of the Paper, which means you do not have a specified 
® space in the newspaper, but that you take the position in the news- 
* paper that is given to you. ROP Color is a color ad placed where the paper 
selects. Color ads can be a real sales booster getting attention, indicating 
leadership and prestige, and give a special appeal for food products such 
as yours. The cost is very high, but used well, is reportedly bringing in 
the profits for the bakers who are trying it. Special success is reported 
when tying in with the package identification or some other established 
color used regularly in your promotions. 


What's ROP color, and what value does it mean to a retail bakery 
setup such as ours?—R. G., IIl. 


We're sending you our promotion method which is really working 
e for us. My wife is a guest demonstrator at the many rural and 
city homemaking clubs. She gives short talks and demonstrations on lunch 
box menus, wedding parties, entertainment for teen-agers, how to brighten 
breakfasts, giving cost of total menus, etc., and of course, featuring our 
products. She doesn’t plug our products in her talk, instead she stresses 
speed, nutrition, and quality. It’s making a lot of sales, and a lot of friends 
for us in our territory and we plan to add another employee to our staff 
to help out on this growing project.—G. H., Ky. 
A Congratulations on this bit of real promotion. This baker promotes 
® this service in all his advertising, and got it off to a start by a 
letter plus a phone call to each organization’s president. 


We want some sales promotion ideas to be used throughout our 
® advertising media in the coming months, something adaptable to 
our windows, as well as our newspaper and radio advertising.—L. M., Ind. 


A. 


profit. 


Odd number sales attract attention, such as the 77¢ sale; the 19¢ 
sale; the 66¢ sale, etc., with items promoted at this price at a 


Q Working with a limited budget, we are planning a series of personal 
* letters to local potential customers. Can you send us some infor- 
mation about how to write these letters to make for more sales?—T. H., Ohio. 


A. 


This column is a monthly feature for bakers. If you would like help on 
any of your own advertising problems, or on activities for building 
good-will and public relations, write The Editor, The American Baker, 
P.O. Box 67, Minneapolis 1, Minn. 


Simple directions for good bakery sales letters are under way to 
you, and will be sent to any bakery without cost. 
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CONVENTION CALENDAR 


Sept. 16-18—Southern Bakers Assn. 
production conference; Hotel Bilt- 
more, Atlanta, Ga.; sec., Benson L. 
Skelton, 703 Henry Grady Bldg., At- 
lanta. 

Sept. 17-18—National Association 
of Bakery Sanitarians, Morrison 
Hotel, Chicago; sec., Gerald J. Riley, 
Room 216, 855 Avenue of the Ameri- 
cas, New York, N.Y. 

Sept. 29-30 — Nebraska Bakers 
Assn.; Fontenele Hotel, Omaha, 
Neb.; sec., L. F. O’Konski, Standard 
Brands, Inc., 1806 Chicago St., Oma- 
ha, Neb. 

Oct. 2—Iowa Bakers Assn., Montrose 
Hotel, Cedar Rapids, Iowa; sec. 
and pres., Walter Dolch, Morning 
Glory Bakery, 107 S. Main St., 
Maquoketa, Iowa. 

Oct. 13-15—New Jersey Bakers 
Board o: Trade; Asbury Park, N.J.; 
Sec., Paul Boruta, Boruta’s Bakery, 
Wallington, N.J. 

Oct. 13-17 — American Bakers 
Assn.; Hotel Sherman, Chicago.; sec., 
Harold Fiedler, 20 N. Wacker Drive, 
Chicago 6. 

Oct. 22-24 — Missouri Bakers Assn., 
Kirkwood Lodge, Osage Beach, 
Mo.; sec., George H. Buford, Flour 
Mills of America, Inc., Kansas 
City, Mo. 

Oct. 24-28—National Bakery Sup- 
pliers Assn.; Roosevelt Hotel, New 
Orleans, La.; sec., John Allen, J. W. 
Allen & Co., 116 N. Peoria St., Chi- 
cago 7. 

Nov. 4-6—Kentucky Bakers Assn., 
Brown Hotel, Louisville, Ky.; Sec., 
Al Wohlleb, Wohlleb’s Bakery, 743 
Loretto Ave., Louisville. 

Nov. 5—Connecticut Bakers Assn., 
Inc.; Hotel Statler, Hartford, Conn.; 
sec., Charles Barr, 584 Campbell Ave., 
West Haven, Conn. 

Dec. 2-4 — New England Bakers 
Assn.; Sheraton Plaza Hotel, Boston, 
Mass.; sec., Miss Mae Greechie, Room 
902, 120 Boylston St., Boston 16, 
Mass. 

1957 

Jan. 138-14—Illinois Bakers Assn., 
Orlando Hotel, Decatur; sec., M. B. 
McClelland, 221 W. Prairie Ave., De- 
catur, Ill. 

Jan. 20-22—Ohio Bakers Assn.; 
Carter Hotel, Cleveland, Ohio; sec., 
Clark L. Coffman, Seneca Hotel, Co- 
lumbus 15, Ohio. 

Jan. 27-29—Potomac States Bakers 
Assn., Lord Baltimore Hotel, Balti- 
more, Md.; sec., Edwin C. Muhly, 
1126 Mathieson Bldg., Baltimore 2, 
Md. 

Feb. 15-17—Bakers Association of 
the Carolinas, The Carolina, Pine- 
hurst, N.C.; sec., Louise Skillman, 
2608 Portland Ave., Charlotte, N.C. 

March 4-7—American Society of 
Bakery Engineers, Edgewater Beach 
Hotel, Chicago, Ill.; sec., Victor E. 
Marx, Room 1354, LaSalle-Wacker 
Bldg., 121 W. Wacker Drive, Chicago 
1, Mi. 

March 17-20—Associated Retail 
Bakers of America, Hotel Roosevelt, 
New Orleans; sec., Trudy Schurr, 
7135 W. Sheridan Road, Chicago, Il. 

March 28-30—Southern Bakers 
Assn., Vinoy Park Hotel, St. Peters- 
burg, Fla.; sec., Benson L. Skelton, 
703 Henry Grady Bldg., Atlanta 3, 
Ga. 

April 29-May 1—Pacific Northwest 
Bakers Conference; sec.-mgr., Rog- 
er Williams, 1138 Jefferson St., Sa- 
lem, Ore. 


May 14-15—Iowa Bakers Assn., 





Fort Des Moines Hotel, Des Moines, 
Iowa; Sec., Walter Dolch, Morning 
Glory Bakery, 107 S. Main St., Mg. 
quoketa, Iowa. 

June 17-19—The Bakers Associa. 
tion of the Carolinas, the Mayview 
Manor, Blowing Rock, N.C.; See, 
Louise Skillman, 2608 Portland Ave., 
Charlotte 6, N.C. 

June 23-26—Potomac States Bakers 
Assn., The Cavalier, Virginia Beach, 
Va.; sec. Edwin C. Muhly, 119 
Mathieson Bldg., Baltimore 2, Md, 


BREAD IS THE STAFF OF LIFE 


Place Mats Depict 
History of Bread 


CHARLESTON, W.VA.—The West 
Virginia Bakers Assn. has begun dis- 
tribution of thousands of place mats 
for dining tables to restaurants, clubs 
and church suppers as part of its 
consumer education service. 

The place mats are in original art 
in two subdued colors and have a 
semi-religious motif. They carry body 
copy denoting the history of bread 
in America from the landing of the 
Pilgrims to the enrichment program. 

Title of the piece is “An American 
Heritage” and the copy notes that 
“the staff of life was prominent 
among the blessed foods of the Pij- 
grims’ first Thanksgiving.” 

The copy continues by saying, “In 
1941 a completely new horizon to the 
health of a nation unfolded with the 
enrichment of bread . . . proving a 
milestone in the advancement of 
America’s health . . . now, truly the 
Universal Food.” 


Prominent in the art-work are two 
hands at prayer before the ageless 








phrase “Give us this day our Daily 
Bread.” 

At the bottom of the place mats 
appears the bread slogan, “Better 
Health Begins With Bread,” and 
the accompanying restaurant slogan, 
“Enjoy Life ... Eat Out More 
Often!” 


Edward R. Johnson, secretary of 
the West Virginia Bakers Assn., says 
the place mats are available in quan- 
tities of 1,000 or more at actual print- 
ing cost. 








BREAD IS THE STAFF OF LIFE 


Promotion Clicks 
NEW YORK—Look magazine's re 








cent summer food promotion, in 
which Sunshine Biscuits and Sun 
beam Bread were prominently fea- 
tured, proved extremely attractive to 
food retailers, the publication’s off- 
cials stated. Total store participation 
soared to 14,526 tie-ins, 4,500 more 
dealers than expected. 

The promotion included distribe 
tion of kits with a variety of color 
ful sales aids designed to spark sult 
mer selling in food stores, under fhe 
name “Pack-A-Picnic.” 

It was launched in mid-May, aiid 
since has been featured in all # 
states, Manila and Anchorage, Ala 
ka. Representation included 269 
stores, 62 wholesale groups and , 
independents. £ 


BREAD 1S THE STAFF OF LIFE—— 


DIVIDEND DECLARED — 

NEW YORK, N.Y. — Directors 
Ward Baking Co. recently decl 
regular, quarterly dividend of 1 
($1.37% a share) on their outs 
ing 5%% cumulative preferred coe 
pany stock. Directors also d 
a qarterly dividend of 25¢ a share@ 
outstanding common stock. 
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G. Cullen Thomas 
Retires from GMI 


MINNEAPOLIS —G. Cullen 
Thomas, vice president of General 
Mills, Inc., for 26 years and organizer 
of the company’s products control 
and bakery service activities retired 
Sept. 1. 

Mr. Thomas will continue to serve 
the company as a consultant, accord- 
ing to Charles H. Bell, president. 

Well known throughout the mill- 
ing, baking and cereal industries, Mr. 
Thomas has worked “unceasingly to 
establish high standards of quality in 
all these fields,’ according to the 
company’s announcement. 

Mr. Thomas represented the food 
industry when the Food & Drug Ad- 
ministration established flour milling 
standards, was chairman of the citi- 
zens’ advisory committee on the FDA 
and currently is advisor to this 
agency. He served as a member rep- 
resenting all food industries on the 
National Research Council’s food and 
nutrition board. 

Mr. Thomas played a major role in 
promoting flour enrichment. He was 
founder of the Cereal Institute and 
is now chairman of its board of dir- 
ectors. He is serving on the boards 
of the American Institute of Baking 
and the Wheat Flour Institute. He is 
a trustee of the Nutrition Founda- 
tion and holds memberships in the 
American Chemical Society, the 
American Association of Cereal 
Chemists, the U.S. Public Health 
Assn. and the American Association 
for the Advancement of Science. He 
is a founder member of the American 
Society of Bakery Engineers. 

In April, 1956, the Millers Nation- 
al Federation, “in recognition of his 
contributions to the milling indus- 
try,” elected Mr. Thomas to honor- 
ary membership. 

In 1924 Mr. Thomas joined the 
Washburn Crosby Co. which four 
years later helped form General 
Mills. He was graduated from Butler 
University, Indianapolis, where he 
specialized in chemistry. For a short 
time after his graduation he was 
Butler’s athletic director. He is now 
on the university’s board of direc- 
tors. After leaving Butler he worked 
in the laboratory of the Indiana 
board of health. During World War 
I he was an artillery instructor and 
following the war he took the Dun- 
woody Institute school of baking 
course. From 1920 to 1924 he was 
manager of the Atlas Baking Co., 
Milwaukee. Later he joined Wash- 
burn Crosby as supervisor of its lab- 
oratory. 
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Crusls & Crumls 


FROM THE EDITORIAL SLICER 
By Carroll K. Michener 








Progress Report 
On Small Business 


S INCE its appointment by Presi- 
dent Eisenhower on May 31, 
1956, the Cabinet Committee on Small 
Business has been engaged in investi- 
gating the economic condition of 
small business enterprises, in review- 
ing federal policies and programs 
that affect small business, in sifting 
hundreds of suggestions for govern- 
mental action received by the com- 
mittee, and in formulating a construc- 
tive program, both legislative and ad- 
ministrative, for expanding the op- 
portunities of small businesses to 
prosper and grow. 

The committee, making a progress 
report, finds that the fortunes of 
small businesses have _ ordinarily 
varied with the fortunes of the eco- 
nomy at large. 

The report states: “When produc- 
tion, employment, and the flow of in- 
comes have risen, as has been the 
case in recent years, the majority of 
smaller enterprises have shared in 
the economic expansion. On the other 
hand, when business activity has been 
dull, many small businesses have suf- 
fered a setback. The most important 
contribution that the federal govern- 
ment can make to the economic 
health of small businesses is, there- 
fore, to pursue monetary, fiscal, and 
housekeeping policies that foster sus- 
tained expansion of aggregate eco- 
nomic activity and that avoid the il- 
lusions of well-being that are some- 
times produced by price inflation. 

“In formulating governmental poli- 
cies, it is also necessary to recognize 
certain basic changes that have oc- 
curred in the economic environment 
of smaller businesses during the past 
generation. Problems of organization, 
of survival, and of growth, which 
have always complicated the life of 
new and small businesses, have be- 
come more difficult. The following 
facts, in particular, should be kept in 
mind: 

“(a) In the past quarter century 
an enormous increase has occurred 
in the burden of federal taxation. 
The impact of this development has 
been especially severe on small busi- 
nesses. Such concerns have little or 
no access to public markets for capi- 
tal. If they are to grow, they must 
have the wherewithal to expand 
plant, equipment, and markets. But 
the heavy burden of taxes nowadays 
sharply reduces the ability of small 
enterprises to plough profits back in- 
to their businesses. 

“(b) The federal government has 
become by far the largest single pur- 
chaser of the goods and services pro- 
duced by our private economy. A sub- 
stantial part of the buying by the 
government necessarily consists of in- 
tricate and expensive military items 
which cannot be efficiently produced 
by small firms, except for parts or 
components on a subcontracting basis. 

“(c) The pace of technological 
change has been accelerating in re- 
cent years. Large and well-financed 
firms have become accustomed to un- 


dertaking costly research and devel- 
opment programs, which enable them 
to set the pace or to meet the pace 
of industrial innovation and invest- 


ment. Small business enterprises can- 


not normally do this. 

“(d) The scope of advertising has 
greatly increased with the diffusion 
of rising family incomes and the 
growth of the radio, television, and 
other mass media of communication. 
These developments have favored 
concerns with nationally known 
brand names, and have complicated 
the marketing problems of small en- 
terprises. 

“(e) The progress of mechanization 
in industry, the increasing investment 
by consumers in durable goods, the 
expansion of home ownership, and the 
growth of suburban life have opposed 
the tendencies just described, by 
opening up new opportunities for 
small businesses—particularly in con- 
struction, retailing, repair work, and 
in various service occupations. They 
have not, however, stemmed the dif- 
ficulties faced by small manufactur- 
ing establishments. 


Federal Policies and Plans 


“Recognizing these changes in the 
economic environment of small busi- 
ness, the federal government has act- 
ed on many fronts. Our tax laws con- 
tain provisions that are helpful to the 
smaller firm in carrying the risks of 
enterprise. Government agencies 
make or insure loans to sound busi- 
nesses that are otherwise unable to 
obtain credit. The Securities and Ex- 
change Commission provides a sim- 
plified method for registering small 
public issues of securities. The De- 
partment of Commerce and the Small 
Business Administration offer ser- 
vices of special value to the little 
concern. They supply scientific in- 
formation, arrange free use of gov- 
ernment-owned patents, aid in devel- 
oping new products, counsel on how 
to expand markets, advise on efficient 
methods of management, and keep 
firms informed about federal procure- 
ment and surplus disposal plans. The 
Department of Defense and other 
procurement agencies assure small 
businesses a good share of govern- 
ment contracts. The Department of 
Justice strikes down unlawful bar- 
riers to markets and preserves com- 
petitive opportunities by enforcing 
the antitrust laws. 

“Since 1952 federal aids to small 
business have been very extensive. 
The Small Business Administration 
was established July 30, 1953, to 
strengthen federal programs in this 
area and to make loans solely to 
smaller firms. Up to June 30, 1956, 
SBA approved 3,560 loans aggregat- 
ing nearly $166 million. The procur- 
ing agencies of the government, in 
cooperation with SBA, have adopted 
policies designed (a) to assure small 
firms an equitable opportunity to par- 
ticipate in all government contracts, 
(b) to set aside a larger amount of 
government business exclusively for 
small firms, and (c) to help small 
concerns to get defense subcontracts. 
Changes made in federal taxation 


during 1954 have been helpful to all 
businesses, but especially to the small 
enterprise. The excess profits tax was 
permitted to expire. Individual in- 
come taxes were reduced. A new In- 
ternal Revenue Code was adopted 
which—among other reforms—en- 
larged depreciation allowances, re- 
duced double taxation of dividends, 
extended the period of loss carry- 
back, and permitted the treatment of 
research and development outlays as 
a current expense. The annual amount 
of defense work a business may do 
with the government, without being 
subject to the uncertainties of con- 
tract renegotiation, was raised this 
year from $500,000 to $1,000,000, 
while firms with contracts to supply 
standard commercial items have been 
exempted from renegotiation alto- 
gether. In recent years, also, the De- 
partment of Justice has greatly in- 
tensified the effort to curb outcrop- 
pings of monopoly. 


Committee Rec 


“Although much has been done, the 
importance of maintaining a vigorous 
system of free and competitive enter- 
prise requires further constructive 
steps to aid smaller businesses. 

“A sound program must be mind- 
ful of the government’s responsibili- 
ty to raise the taxes needed to .pay 
its own bills and to secure full valte 
for every dollar spent. It must avoid 
arbitrary restrictions on large con- 
cerns that have come to the top 
through honest competition. It must 
scrupulously avoid subsidies of ineffi- 
ciency. The proper way of aiding 
small businesses is to improve their 
opportunities to thrive, to survive 
periods of stress, and in time to be- 
come larger. The recommendations 
that follow embody these precepts. 

“With regard to federal taxes the 
committee recognizes the recent im- 
provement in the budgetary outlook 
and, in the event that the budgetary 
outlook remains favorable, recom- 
mends: 

(1.) That the taxes imposed on 
business corporations be modified by 
reducing the tax rate from 30 percent 
to 20 percent on incomes up to 
$25,000; 

(2.) That businesses be given the 
right to utilize, for purchases of used 
property not exceeding $50,000 in any 
one year, the formulas of accelerated 
depreciation that were made avail- 
able to purchasers of new property by 
the Internal Revenue Code of 1954; 

(3.) That corporations with, say, 
ten or fewer stockholders be given 
the option of being taxed as if they 
were partnerships; 

(4.) That the taxpayer be given 
the option of paying the estate tax 
over a period of up to ten years in 
cases where the estate consists large- 
ly of investments in closely-held busi- 
ness concerns; 

(5.) That the President arrange for 
a comprehensive review of procure- 
ment policies and procedures of all 
departments and agencies, including 
the legislation pertaining thereto, 
with a view of facilitating and ex- 

(Continued on page 48) 
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For the future, too, GOLDEN 
LOAF will always be the big 
value in uniform, strong, fine 
spring wheat flours. 


“Golden loaf’ 


VENNANT 6 HOV T COMPANY 
SeAaAKe CIiTFVvY , MINNEBOTA 








Country- Milled 
from Country-Run 
Wheat located in 
the heart of 
America's foremost 
wheat producing 
section. 


INDEPENDENT 
OWNER 
MANAGED 








2 ———r 
~ROGALSKY MILLING CO, 


* MEPHERSON, KANSAS « 
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Stock Market 





THE NEW YORK STOCK EXCHANGE 
Quotations on baking and allied stocks 
listed on the New York Stock Exchange: 


Aug. Sept. 
31 7 


—-1956—, 1956 1956 
High Low Close Close 

Cont. Baking Co... 36% 30 31 30% 

Pfd. $5.50 ...... 106% 100% 103% 102 
Corn Pr. Ref. Co... 32% 27% 29%] 29% 
Gen. Baking Co... 10% 9 105% 10% 

nh  eiemacke 142 134 138 137 
Gen. Foods Corp... 505% 43% 416% 47 
Gen. Mills, Inc. ... 71% 61 3 70%, 

Oe wer ekes 122% 115 ean ae 
Merck & Co. ..... 35 2454 33% 33 

Bees GRD ..ccke 93 83 84 84 
Natl. Biscuit Co... 39% 36% 37% 37% 

PR eer 79 «6165 0=— 167 )—Sss«166 
Pillsbury Mills, Inc. 59% 44% 45% 45 
Procter & Gamble. 55 48% 52% 53 
Quaker Oats Co. .. 35%% 31 32% 33% 
St. Regis Paper Co. 60% 40% 5 53% 
Std. Brands, Inc... 44% 38% 39 38% 
Sunshine Bisc., Inc. 78 69 70% 
United Biscuit : 

of America ..... 32% 27% 28 27% 
Ward Baking Co... 17% 14% 155% 15% 

Stocks not traded: 
Corn Pr. Refining Co., $7 Pfd. 167 169 
Merck & Co., $4 Pfd. ....... 108% 111 
Pillsbury Mills, Inc., $4 Pfd. 96 99 
Std. Brands, Inc., $4.50 Pfd... 84% 84% 
United Biscuit of 

America, $4.50 Pfd. ....... 100% 102% 
Ward Baking Co., $5.50 Pfd. 100% 102% 


THE AMERICAN STOCK EXCHANGE 
Quotations on baking and allied stocks 
listed on the American Stock Exchange: 
Aug. Sept. 
31, 7, 
——1956—, 1956 1956 
High Low Close Close 
Burry Biscuit Corp. 6% 


5 6 6% 
Gr. A&P Tea Co... 189 160 170% 173% 
Hathaway Bak., 


Eme., “A” ...005. 5% = 3% ~«C.«.«.. 5% 


Pfd. $5 ......... 108% 100% .... 102 
 f  ameegee 137% 121 -<50 
Wagner Baking Co. 4 4% 4%, 


Stocks not traded: 


Bid Asked 
Gr. A. & P. Tea Co., $5 Pfd. 130 130% 
Horn & Hardart Corp. 

GE Mow WeGE ccccccccccece 25% 26 
CE, GR, deeccavcesesscces 15% 16% 
Wagner Baking Co., Pfd. ... 103 108 

CANADIAN STOCKS 

Aug. Aug. 

24, 31, 

-——1956—, 1956 1956 

High Low Close Close 

Canada Bread .... 3% 3 3% 3% 

ae 60 50 cone ae 

Can. Bakeries .... 7% ae 52 
Can. Food Prod. .. 44% 3 3% 3% 

i Aeshetitee ds ee 83% 8 8 8 

a 65 53 ose 53 
Catelli Food, A 28 25 27 25 

a platin ratmie-ghaecn +4 40 38 cone aan 
Consol. Bakeries . 10% 6%  ™ 7% 
Gen. Bakeries .... rh 5 5% 5% 
Int. Mig., Pfd. ... 95 87 91% 92 
Weston, G., “A” 35% 20% 23 22 

WB inccccccveccoce 36% 21 23%, 22 

We. GIG. wccces 104% 96 99 98 


*Less than board lot. 





ON TELEVISION 

SAN FRANCISCO, CAL.—Harvest 
Queen Bakers at Fresno has started 
one of the biggest local television pro- 
grams in Central California. On Sept. 
3 Harvest Queen began to sponsor a 
half-hour children’s program five days 
a week on KFRE-TV, Fresno. The 
contract was arranged by Lloyd 
Coeppert, owner and manager of Har- 
vest Queen. 








September, 1955 


‘The Choice of the 


Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers; 


BETTER SPRING WHEAT 
AND DURUM FLOURS 


DULUTH UNIVERSAI 
MILLING CO. 








‘FLOUR = 
Bg ee 2 a ate 
ares 


Masterpiece 


Encore 
Choice of Minnesota 


finan noe te 


Jennison Co. 


of Quality and Service” 





576 Grain Exchange, Mi polis 15, Minn. 
Telephone FEderal 2-8637 
MILLS AT APPLETON, MINNESOTA 














You can make better bread with 


SUNNY KANSAS Flour 


The WICHITA 
Flour Mills Co. * 


WICHITA, KANSAS 








Cookie Flour 


For Biscuit Manufacturers 


WATSON HIGGINS MILLING CO. 
GRAND RAPIDS, MICH. 











Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 








STAR OF THE WEST 

: : : Oneof the Best : :: 

MILLING COMPANY 

NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich. 
















SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 








NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 


Exceptional Bakery Flours 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 





Grain Storage 2,250,000 Bus. 























All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 
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To-Day’'s 
MODERN BULK FLOUR MILL 


2 et 


borer s 





WESTERN STAR'S BULK FLOUR PLANT 


THE PROCESS OF CONVERTING THE MILLING INDUSTRY 

FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 

STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 


The WESTERN STAR MILL CO. 
SALINA, KANSAS 
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Uniformity 


yours always with. .. 


Acme-Evans Flours 





ACME- 






















the priceless a in flour 


ANGELITE—cake flour 

COOKIE KING—cookie and dough-up flour 
CRACKER KING—cracker sponge flour 
GRAHAM KING—100% soft wheat graham 


low viscosity flour 


PASTRY KING— 


Progressive Milling Since 1821 
EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 








Be Proud of Your Job, 
as We Are of Ours, for 


“Dread is the 
Statf of Lite” 





GIBRALTAR 


Flour 


KANSAS BEST 


Flour 


The Consolidated Flour Mills ‘Co. 


“In the Heart of Kansas” 


Wichita, Kansas FLO 


FISHER FLOURING MILLS CO.,sgaTT.e, v.s.A. 


OLIFF H. MORRIS & CO. EasTERN REPRESENTATIVE, 25 Beaver Street, New Yorx City 





La Grange Flours 


You can depend 
on LA GRANGE 






HE largest and most modern flour mill 
and elevators on the Pacific Coast with 
storage capacity at our mills of 2,500,000 bush- 
els, together with more than one Loree elevators 
and warehouses in the choicest milling wheat ti 
Idaho and Washington, insure the uniformity of all Fisher's Flours. 













Domestic and Export Millers 





La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 








This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


LA GRANGE MILLS 


RED WING, MINNESOTA 














URS 

















SMALL BUSINESS 


(Continued from page 45) 





tending the participation of small 
businesses in work on government 
contracts; 


(6.) That the President direct de- 
partments and agencies engaged in 
extensive procurement to adopt pro- 
cedures which would insure that a 
need for advance or progress pay- 
ments by a bidder will not be treated 
as a handicap in awarding a contract, 


DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


w BuHLER 
MILL & ELEVATOR CO. 


@ Mill & Gen. Offices, Buhler, Kansas 





@ Southern Regional Office, 934 Ex- 
change Bldg., Memphis, Tenn. 








Soft Winter WheatFlours 


Family - Commercial 
Export 





Long Distance Telephone 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 














Strong, Bakers’ Patents 
* 
SPRING PILOT 
KANSOTA 
KANSAS PILOT 


* 
ROANOKE CITY MILLS, INC. 


“Finest in the South” 








ROANOKE VIRGINIA 
KNAPPEN Company 


Producers of 


BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH. PHONE 320 
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and which would facilitate and ac- 
celerate the making of such progress 
payments as may be requested by 
small suppliers under government 
contracts; 

(7.) That the Renegotiation Board 
clarify the fact that, although a con- 
tractor who subcontracts work may 
not reasonably expect to be allowed 
as large a profit thereon as if he had 
done the work himself, the practice 
of subcontracting—especially the ex- 
tent to which subcontracts are placed 
with small businesses—is encouraged 
by giving it favorable consideration 
in determining allowable profits; 

(8.) That the life of the Small Busi- 
ness Administration, which is now 
scheduled to expire in mid-1957, be 
extended at the earliest opportunity; 

(9.) That the maximum amount of 
an issue of corporate securities which 
the Securities and Exchange Commis- 
sion may exempt from registration be 
increased from $300,000 to $500,000; 

(10.) That the President call a con- 
ference on technical research, devel- 
opment and distribution, for the bene- 
fit of small business. 


Competition 

“The vitality of the American eco- 
nomy has depended in the past, and 
may be expected to depend in the 
future, upon the continuous infusion 
of new firms, new entrepreneurs, and 
new ideas; 

(11.) That legislation be enacted to 
enable closer federal scrutiny of 
mergers; 

(12.) That procedural changes be 
made in the antitrust laws to facili- 
tate their enforcement; 


Simpler Paperwork 

“With regard to the burdens of 
paperwork the Committee recom- 
mends: 

(13.) That wage reporting by em- 
ployers for purposes of social security 
records and income tax withholding 
be simplified; 

(14.) That the Office of Statistical 
Standards of the Bureau of the Bud- 
get undertake a comprehensive re- 
view of the reports and statistics re- 
quired of small businesses. 


Impact on Federal Budget 

“Apart from the tax proposals, the 
adoption of the recommendations 
presented in this report would have 
very little impact on the federal bud- 
get. The loss of revenue entailed by 
the tax proposals is estimated at 
about $600 million in the first year, at 
about $740 million in the second year, 
and at somewhat reduced figures in 
later years. It is doubtful, however, 
whether there need be any loss to the 
Treasury in the long run. For, in the 
first place, some of the tax proposals 
involve merely a deferral of taxes 
and, in the second place, the proposed 
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Four Top Notch Spring Wheat Flours 
Sheridan Flouring Mills, Inc., Sheridan, Wyo. 


**Diamond D”’ 
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109 YEARS OF MILLING EXPERIENCE 

PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 
a HUMMER-—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 

RY E—White - Medium - Dark 


GEORGE URBAN MILLING CO. 


BUFFALO, 
N. Y. 








measures would tend to enlarge the 
national income which is the ultimate 
source of all tax revenues. 


Future Activities 

“The preceding recommendations 
express the committee’s conclusions 
concerning the legislative and ad- 
ministrative actions that are needed 
to enable small businesses to improve 
their competitive positions and their 
chances of survival and growth in our 
evolving economy. 

“The committee is continuing to in- 
vestigate the economic problems of 
small business and to examine addi- 
tional proposals for action by the 
government. Among other sugges- 
tions, the committee is studying a 
proposal to help small concerns at- 
tract capital by allowing investors to 
deduct from their ordinary incomes 
a limited amount of losses, in the 
event that losses are-sustained from 
investments in small businesses. 

“While much remains to be learn- 
ed, the committee has reached some 
firm conclusions. The evidence varies 
for different types of business, but it 
does not reveal any decline in the 
over-all economic significance of 
small business in the American eco- 
nomy. Nor has there been any dimi- 
nution in the importance of the small 
entrepreneur in the maintenance of 
our democracy. The four million 
small business enterprises are serv- 
ing as a dynamic influence in our sys- 
tem of free and competitive enter- 
prise. They are making a vital contri- 
bution to the success of our economy. 
The adoption of the committee’s rec- 
ommendations can be expected to en- 
large this contribution.” 
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* 
Study Advises On 
°° @« J 
Raisin Marketing 

MENLO PARK, CAL.—What to do 
to improve the marketing of raisins 
grown and processed in California is 
the subject of a study by Stanford 
Research Institute for the California 
Raisin Advisory Board. 

The report recommends for one 
thing, better practices. 

Returns from the SRI survey indi- 
cate the U.S. market for raisins can 
be better served by: (1) increasing 
the trade’s confidence in price stabil- 
ity and product quality; (2) avoiding 
supply shortages that occur from 
time to time in certain centers; (3) 
improving packaging, and, (4) better 
use of the board’s promotional facili- 
ties. 

The California Raisin Advisory 
Board, established in 1949, was form- 
ed to plan and administer marketing 
programs and arrange research 
studies such as the SRI survey. 
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New Bakery Plant 


AMARILLO, TEXAS—A new bak- 
ery in Amarillo, Texas, is being built 
for Baker Boy Bakeries, Los Angeles. 
Construction of the new building, 
across the street from the existing 
plant, is underway and is expected 
to be ready for occupancy in October. 

The new bakery will incorporate 
all modern features and products will 
be supplied from this plant to the 
South and midwestern states, it was 
announced by Milton Katz, vice pres- 
ident in charge of sales. The new 
plant will continue to be under the 
management of George W. Norton. 

——"BREAD IS THE STAFF OF tite 


GETS LEVER POST 














NEW YORK—Charles H. Bronson 
has been appointed development man- 
ager for the industrial division of 
Lever Brothers Co., it was announced 
by W. H. Cochrane, general man- 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication, 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion, All Want Ads 
cash with ord 








er. 
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| MACHINERY FOR SALE 
v ore reo ea 
BAKERY EQUIPMENT — 20-PAN OIL. 
fired oven, 300-lb. high-speed mixer, belt- 
type moulder, 80-30 qt. cake mixer, all 
Century; Federal 48-pan freezer; com- 


plete soda-fountain equipment. Many oth- 
er items. Sell as unit or individually. Rea- 


sonable. Located Arnold, Neb. Ship f.o.b, 
For information write or call Chiffon 
Bakery, Cheyenne, Wyo. 





BUSINESS OPPORTUNITIES 








Mel 
RETAIL BAKERY, ONE OF FINEST IN 
Houston. Rental $275 per month with 


lease protection. Currently grossing $60,- 
000 per year. Partnership being dissolved 
owners going into retirement. Price $21,- 
000. Address Ad No. 1972, The American 
Baker, P. O. Box 67, Minneapolis 1, 
Minn. 





HELP WANTED 








peers v 
WANTED—AN ASSISTANT PRODUCTION 


superintendent for bread and rolls. Quali- 
fications necessary: (1) Must be at least 
a high school graduate or have two years’ 
college or more. (2) Must be a graduate 
of the American Institute of Baking or 
Dunwoody or a graduate of the University 
of Florida in their special course in bak- 
ing. (3) Should have at least 2 to 5 years 
or more of previous actual shop experi- 
ence, either as foreman or assistant super- 
intendent or superintendent. (4) Should be 


well qualified in labor relations. That is, 
how to get people to work with you. (5) 


Should be married with family. (6) This 
position is open with a large independent- 
ly owned bakery located in the South 
Atlantic states where top management 


is in direct contact with the heads of all 
departments. (7) In answering, please 
state your age, past experience, previous 
employment, present employment and po- 
sition held. (8) This position offers op- 
portunity for advancement in the future 
if you can qualify. (9) Company has 
group insurance, pension plan and good 
labor relations. Replies will be held strict- 
ly confidential. Mail your application to 
Ad No. 1973, The American Baker, Box 
67, Minneapolis 1, Minn. 





ager of the division. Mr. Bronson, 
formerly market development man- 
ager of the Tennessee Corp., will be 
responsible for the development of 
new Lever industrial products and 
new uses for existing industrial prod- 
ucts. A graduate of North Carolina 
State College where he earned a 
chemical engineering degree, Mr. 
Bronson served with the army dur- 
ing World War II and now holds a 
commission as lieutenant colonel in 
the U.S. Army Reserve. 
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Mallet Moves Again 


ROSSLYN FARMS, PA. — Mallet 
& Co., Inc., baking ingredient manu- 
facturer, recently purchased an 11- 
acre tract from the Cargill Co. here 
for expansion purposes. It marks 
the third increase in area for the 
firm in five years. 

The latest move will provide one- 
half million sq. ft., more than 30 
times the space occupied by Mallet 
five years ago. 

The initial expansion five years age 
increased work area from 12,000 0 
34,000 sq. ft. Two years later, again 
overcrowded, the company moved in- 
to a 78,000 sq. ft. plant. 
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Results are 


FOR BEST 
RESULTS, 
YOU CHOOSE A_ 
THOROUGHLY 


TESTED 


FORMULA 





choose KYROL High Gluten Flour! /“ho" 


FOR ALL YOUR FLOUR 


Occident 
Producer 
Sweet Loaf 
Sweet Loaf 


Special 
Eaco 
Sunburst 





Gold Heart 
Kyrol 


Occident 100% 
Whole Wheat 


Powerful 
Baltic 


American Beauty 


Special 


better 
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FOR BEST RESULTS IN KAISER ROLLS AND HEARTH BREADS SZ 


. .. The only flour you can depend 
on to give you the booming volume 
and “‘live’”’ flavor that connoisseurs 
of Kaiser Rolls and hearth breads 
demand! - 

Because we know that flour used for 
Kaiser Rolls can’t be even “a little 
off,” we virtually hand pick the 
wheat for Kyrol ... give it 18 major 
lab checks alone . . . and test bake 
it every week. When it leaves our 
mill, we know how each sack or car- 
load of Kyrol will perform. We 
know, for instance, that Kyrol will 
give you remarkable bench and fer- 
mentation tolerance—that you will 


NEEDS... 


when your choice is right! 





tS ccoenmecnces 


EX 


KYROL 


Q 








find no variation in performance from 
batch to batch, year to year. Above 
all, we know Kyrol will give you 
golden-crusted beauties that sell and 
build your reputation. 
Choose Kyrol—the industry’s 
quality standard for premium high- 
gluten spring wheat flour! 

* * * 
For you: 179 laboratory developed 
and bakery-tested formulas, covering 
all phases of bake shop operation. Ask 
your Russell-Miller representative for 
a copy of our compact, spiral-bound 
book, ‘‘Bakers’ Aid’? — or write us 
direct. $1.00 per copy, postpaid. 


newer SRUSSELL-MILLER 


Bakers 


Cake 


Reliable & 
American Beauty 


MINNEAPOLIS 15, MINNESOTA 


Royal Patent 
White Spray 
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MOTHER HUBBARD 


The leader in Hubbard’s 
line of fine spring- 
wheat flours 





- Me since 1879 
D MILLING COM 
” EHANKATO, MINNESOTA . 








are produced by the cake baker only when the 
soft wheat flour is top quality, uniformly 
milled to exacting specifications. Flour Mills 
of America mills such flour only after ex- 
haustive pre-testing! 


Flour mills of America, Iu. 


KANSAS CITY + ST. LOUIS * ALVA * ROSEDALE 
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With Top 
Reading Dial 








FAST 
ACCURATE 


PACKAGE CHECKWEIGHING SCALE 


EXACT WEIGHT Scales are engineered for fast operation to keep 
up with today’s fast production speeds. Short lever fall and adjustable 
hydraulic damping bring indicator to rest quickly. 2” indicator 
travel is equivalent to 8 ounces over or under established weight, 

Model 1028 has a 50-lb. capacity. Also available with side 
reading dial. Write for complete details. 


wu. , was 


a? 


Sales and Service Coast to Coast 


xceaek Weight 


Better quality control Soal, G3 


Better cost control 
THE EXACT WEIGHT SCALE COMPANY 








959 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 








high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in TRISCO flour—for bakers who 
want a mellow-type flour of su- 
perior quality. 


TRI-STATE MILLING C0. savis civ, s. oa. 


iil 
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DAILY MILLING CAPACITY 7,500 CWTS. 
He, WHEAT STORAGE 2,300,000 BU. 


» 





WHEAT for I-H flours is carefully chosen from the cream of 
the crop for outstanding bread baking characteristics. This 
good foundation and the skill and care of I-H millers guar- 


antee uniform dependability of I-H flours day after day. 
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“1 IT'S BED TIME IN NEBRASKA 
For Fall Planted Wheat 


oN 
‘ Every day now, more and more fields of winter with the choicest of this year’s spring and winter 
wheat are being “put to bed” seeded for next year’s wheats. This, plus milling knowhow and fine 
crop. What happens to it between now and shipping facilities, enables us to offer Bakery Flours 
harvest time will be up to Mother Nature. of top uniform quality with the dependable service 
In the meantime our great storage bins are filled you'll like. 





‘S BES 
GOOCH’S BEST 
elormance FLOURS 
Performance 
GOMEC AKSARBEN JUMBO GOLD NUGGET WHOLE WHEAT 
Western Wheat Spring Wheat High Protein Spring Clear Spring Clear Hi-Protein Spring 


GoocuH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 
Daily Capacity 6,000 Cwr. Elevator Space 4,000,000 Bu. 
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BAKERY 


flours 


N SELECTING flour, it pays to 
choose only a time-tested quality 
brand—one on which you can al- 
ways depend for successful baking 
results. The finest wheats, com- 
bined with the most modern mill- 
ing methods, produce the superior 
quality found in Town Crier 
bakery flours. The great care 
taken in the fields and at the mills 
assures you of uniform, depend- 
able flours and consistently finer, 
more profitable baked products. 


UNIFORMLY MILLED BY 


THE MIDLAND FLOUR MILLING COMPANY 


NORTH KANSAS CITY, MO. 
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Baking Publications: 


BAKING SCIENCE & TECHNOLOGY 
By E. J. Pyler, and staff of Siebel Institute of Technology 
In two volumes of over 800 pages. A good source of reference for 
the bakery production man, baking chemist, cereal chemist. Well 
recommended by authorities in the field 


SCIENCE AND PRACTICES OF BREADS AND 

ROLLS MANUFACTURE By John C. Summers 
Mr. Summers is manager of the Oklahoma School of Baking, 
formerly with the Baking School of Dunwoody Industrial Institute. 
A splendid guide to practical bakers 


SCIENCE AND PRACTICES OF CAKE, PIE, COOKIE, 
PASTRY AND VARIETY BREADS MANUFACTURE (1955) 
By John C, Summers 
A new book by Mr. Summers, a companion to his book on Breads 
and Rolls Manufacture 


BAKERY MATERIALS AND METHODS By Albert R. Daniel 
500 pages of sound information covering bread and cake produc- 
i .00 


BASIC SCIENCE FOR BAKERY STUDENTS 

by P. S. Jewell, H. Mulholland and S. F. Everiss 
A new book, in which is explained the principles of chemistry, 
physics and biology upon which the practical operations of the 
bakery trade are based. Theory and practice combined, with 
experiments suggested for student to check upon the theory. An 
appendix for teachers, explaining use of the instruments and making 
of necessary solutions 


THE BAKERY TRADE AS A CAREER By Albert R. Daniel 


For students and bakers who wish to become master craftsmen. 
A. R. Daniel has written many accepted books for the baking 


MODERN BAKERY MANAGEMENT By F. Boreham 
New, 1954. Of exceptional value in successful bakery management. 
Of assistance before, during and after training and as a guide and 
reference for the established bakery manager d 


BREADMAKING—ITS PRINCIPLES AND PRACTICE (3rd edition) 

By Edmund B. Bennion 
An Oxford University Press book, dealing with the production of 
bread in plant bakeries. Bread recipes are given. Revised sections 
on fermentation, hydrogen concentration and colloidal formation of 
dough. Chapters on machinery and ovens are extended to include 
chapters on bakery construction, air condition, bakery organization, 
costs, etc. The author is British and his treatment of the subject 
is from a British viewpoint .............. pPrlcvebrabaels wee $6.75 


VIENNA BREAD—and Continental Breads de luxe 
By Victor F. A. Richter 
Full details and clear instructions for the making of all kinds of 
Vienna, French and Continental Fancy Breads, Rolls, Fermented 
Pastries and Specialties De Luxe. Fully illustrated art paper, cloth 
$4.50 


PASTRIES (Revised 2d Edition) By “Nirvana” 
Promises to be even more popular than the first edition. Chapters on 
raised pies and Cornish pastries; miscellaneous recipes for flapjacks, 
butter crunch, othellos, oven pancakes, etc. Fully illustrated, on art 
paper, and stoutly bound in leather cloth. Valuable reference book 
for confectioners and pastry cooks 


MANNA (Revised 2d edition) By Walter T. Banfield 
Over 500 pages. A comprehensive treatise on bread manufacture. 
Includes all classes of bread, including dietetic and fancy breads. 
Deals with processes in use, also gives details of specific faults in 
bread and causes 


EXHIBITION GOODS By L. O. Smith 


Bakers hoping to gain publicity and increased trade by entering cake 
exhibitions will benefit by this work which tells how to produce the 
baked goods judges are looking for 


PIE MARCHES ON By Monroe Boston Strause 


Step- by-step details in producing pies of the very highest quality are 
included in this 328-page book. Formulas for 82 different pies are 
included, with several variations of some $5.00 








COMMERCIAL CAKE DECORATION By “Nirvana” 
Practical and most of the designs can be reproduced very quickly. 
A great assistance to the worker in sugar. 3d edition, with new ideas 
and designs 


DECORATED CAKES & CONFECTIONERY By “Nirvana” 
This new work opens up a wide field for all who are interested in 
cake decorating. Supplies designs and procedure for a wide variety 
of decorated confectionery, such as Torten, Gateaux, Short Bread, 
Simnel Cakes, show pieces and Easter Eggs. Fifteen Chapters, 130 
illustrations 


THE REASON WHY By Albert R. Daniel 
Practical answers to everyday bakeshop questions. Third edition 
of this popular reference book for students. Revised in light of use- 
ful research work done 


MORE REASONS WHY By Albert R. Daniel 


A second revised edition of this companion volume to “The Reason 
Why.” To those just entering the Bakery Trade, it is essential they 
should know why this or that is done, or happens, or is not done, or 
does not happen. This book, with “The Reason Why,” provides an 
excellent source of valuable and useful information 


HANDBOOK FOR ROUTE SALES EXECUTIVES (1955) 
By Fred De Armond 
This volume covers all the factors of route sales work. The baking 
industry is especially emphasized in it. It deals with all the tech- 
niques of establishing routes, controlling salesmen, marketing 
studies, sales manuals, sales contests, recording problems, transpor- 
tation problems. A valuable help to bakers that have one or many 

routes for retail store selling. 276 pages, cloth bound 


SELLING SENSE FOR THE ROUTE SALESMAN 
By Fred De Armond 
A new publication written especially for the route salesman and 
managers interested in this method of distribution 


ADVANCED PIPING AND CAKE DESIGN By “Nirvana” 


Designed for the baker who wishes to expand his creative designing 
and master a classic technique, this 135-page illustrated volume con- 
tains chapters on lettering and design 


THE COMPLETE PATTISSIER 


Another volume dealing with European pastry delicacies, this work 
contains almost 1,500 formulas, with sections on yeast cakes, 
meringues, and pastries in addition to confectionery 


BAKERS DICTIONARY By Albert R. Daniel 


With supplement by J. H. Macadam. The first dictionary for the 
baking and allied trades 


DAY-BY-DAY BOOK 


Originally developed by John M. Hartley, and in use by bakers for 
thirty years. Consists of a sufficient number of sheets to take care 
of a full year’s operations, with a binder of capacity to hold that 
number of sheets. It is a simplified system of bookkeeping for the 
retail baker, providing practically all the records he needs for 
efficient operation, and the required information for income tax 
purposes. It is modernized to meet present necessities, somewhat 
changed in format from earlier editions, and in loose-leaf form. . $12.00 


Service Publications of The American Baker: 


THE BAKESHOP TROUBLE SHOOTER By A. J. Vander Voort 


One of the classic publications for the baker, prepared by an expert 
in his field, now in its fifth printing. An invaluable aid in solving 
production problems almost as rapidly as they occur 


THE BAKESHOP FORMULA BOOK—Cakes and Pastries 
Another book by A. J. Vander Voort, and a handy source of up-to- 
date and practical formulas on the production of cakes and pastries 
with which the baker can increase sales and improve his products’ 
quality 

THE BAKESHOP FORMULA BOOK—Breads, Rolls and Cookies 


Companion book to the Bakeshop Formula Book—Cakes and Pas- 
tries. The title and Mr. Vander Voort’s treatment of the subject, 
recommend it to bakers, large and small 


Reader Service Department 


The American Baker 
ORDER FROM OP :1-) an-¥) 


Minneapolis |, Minn. 
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Sara Lee Acquired 
By Consolidated 


CHICAGO The Consolidated 
Foods Corp. has announced the ac- 
quisition of the Kitchens of Sara Lee, 
Inc., Chicago. The announcement was 
made jointly by S. M. Kennedy, presi- 
dent of Consolidated Foods, and Char- 
les W. Lubin, president of Sara Lee. 

Mr. Lubin will continue as presi- 
dent of the Kitchens of Sara Lee, 
which will be operated as a separate 
subsidiary, with no change in pres- 
ent company management or policy. 
He will also serve on the board of 
directors of the parent company. 
Sara Lee will be acquired through 
the issuance of approximately 160,- 
000 shares of Consolidated Foods 
common stock, approximately $2,800,- 
000 in value. 

Mr. Kennedy noted the remarkable 
growth shown by Sara Lee since it 


was founded five and a half years 

ago. He pointed out that the Chicago & COMPANY K N I G H x O N S. R STRISIK 

bakery firm has grown from $400,- FO . ° CO. 

000 in sales in 1951 to $5,000,000 in FLOUR R FLOUR ia i 

1955, and its sales volume is cur- i anetinne NEW YORK BOSTON r Mit Agents 
anes PHILADELPHIA Produce Exchange NEW YORK 


rently at the rate of approximately 
$10,000,000 a year. 

Mr. Lubin said the opportunity to 
expand Sara Lee’s operations in the 


premium quality food field was a 
major consideration in the agree- FI 'B DOMESTIC BXPORT 
ment. “We have long been hampered ‘four rokers €) ‘ : 
4 pd FLOUR liff H. Morris & Co, 
P. O. Box 646 781 LaSalle St. 


by a lack of production facilities in 
attempting to keep pace with the na- 
tionwide demand for our products,” 
he continued. “Now, we can proceed 
rapidly with the expansion of produc- 
tion so as to broaden our distrbution 
an develop new Sara Lee products.” 

Sara Lee currently markets an “all 
butter” coffee cake and pound cake, 
cream cheese cake, and chocolate 
cake. Since last year these products 
have been sold nationally, making 
Sara Lee the first bakery to sell its 
type product through mass distribu- 
tion channels such as supermarkets 
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Winn-Dixie Purchases 
Hill Chain in South 


JACKSONVILLE, FLA. — The 42- 
store chain of H. G. Hill Stores, Inc., 
in Mississippi and Louisiana has been 
purchased by Winn-Dixie Stores, Inc., 
Jacksonville, Fla. 

The cash purchase of the Hill chain 
will add about $25 million to Winn- 
Dixie’s annual net sales which, during 
the last fiscal year, totaled $421 mil- 
lion, according to A. D. Davis, Winn- 
Dixie president. 

Mr. Davis said the company has ex- 
tensive plans for modernization and 
expansion of the Hill chain, which 
operates principally in the New Or- 
leans and Baton Rouge, La., areas 
and in the Biloxi, Hattiesburg and 
Gulfport areas of Mississippi. 
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Andrew De Lisser 


pomestic FLQUR exrort 


475 Fifth Ave. New York, N.Y. 
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COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHONE L. D. 8% CABLE ADDRESS: cow 











WILLIAM PENN FLOUR CO. 
roreicn R]LOUR ponestic 


410 Wilford Building 
33rdand Arch Streets 
PHILADELPHIA 4, PA. 





THOMPSON FLOUR 
PRODUCTS, INC. 


FLOUR 


Produce Exchange Building 


New York City 








-FLOUR 











Broker and Merchandiser 


DAVID COLEMAN, Incorporated 
Members N. Y. Produce Exchange 
Rm. 520—120 Bdwy., NEW YORK5, N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 








WABASH 2-0931-2 
E. J. BURKE & COMPANY 
FLOUR ano CORN MEAL 


855 Board of Trade Bldg, 
CHICAGO 4, ILL. 








E. J. BURKE 





























JOHN E. KOERNER & CO. 


NEW ORLEANS, U. 8S. A. 








HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR ceades 


410-420 N. Western Ave., CHICAGO, ILL. 
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Reliance on the accuracy of tables predicting the periodic ebb and 
flow of the tides guides shipping throughout the world. 

Reliance on proved performance is important in the flour treatment 
business too. Equipment must always be ready to operate efficiently 
and unfailingly, and service must be prompt and dependable whenever 
and wherever needed. Wallace & Tiernan offers you both — the best in 
equipment developed in over a third of a century of experience in the 
milling industry, and the most reliable service because of its integrated 
manufacturing, research, and service organization. A competent and 
extensive field organization is always on call, and offers a regular 
inspection service to prevent costly shut-downs. 

Because you can rely on Wallace & Tiernan for the most dependable 
flour treatment equipment and service available, your customers can 
rely on you. 


NOVADEL FLOUR SERVICE DIVISION 


WALLACE & TIERNAN INCORPORATED 
BELLEVILLE 9, NEW JERSEY 
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STANEGG — egg yolks in powdered form, 
for sweet rolls, coffee cakes, doughnuts, 
cookies and partially baked goods. 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 


ies, icings, pie fillings, meringues, marsh- 


mallow and other toppings. \ 
\ 
Truly —a remarkable pair! \ 
( 
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DISTRIBUTED BY 


STANDARD MILLING COMPANY 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO, 





A FEW CHOICE TERRITORIES AVAIL 
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